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American 


Packers’ Cans 


: Standard Cans 





In all sizes 


Of all shapes 
For all products 
In any quantity 


Seventeen Factories 











AMERICAN CAN CO. 


New York 
Chicago, Baltimore, San Francisco, 
Montreal 























THIS PAGE DEVOTED TO MEMBERS OF 




















| Gr, 
National Canned Goods and ao Dried Fruit Brokers” Ass'n, 
Viv. 


SECRETARY-J. L. FLANNERY, JR., GHICAGO, ILL. 








W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


03-35 River St. CHICAGO 








é.K. ARMSBY CO. 
Wholesale 
Brokerage ang Commission 
Ban Francisco Pacific Coast 
low York Products 
Les Angeles 42 River St., CHICAGO 





SAM BAER & CO. 


Brokerage an Commission 


Canned Goods and Dried Fruits 
Write Va. 


@4 WABASH AVE., CHICAGO 





E. C. SHRINER 6&6 CO. 
Manafacturers’ Agents and Brokers in 


Canned G000s and Cans 


BALTIMORE, MD. 





DALLAS MERCANTILE CO. 


. @ROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


eo rave! mea. DALLAS, TEX. 





WM. M. McKOWN 


Broker in 


canned Goods 
aed DRIED FRUITS 
LOUISVILLE, KY. 





EDWARD P. SILLS 


Packers’ Agent and Broker in 


Canned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 





EMERSON 2@& HALL 


png: = CANNED GOODS 
MINNEAPOLIS DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover ali Jobbers In Nebraska and Minnesota. 





T.. J. O°7BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fraitts 


42 RIVER ST., CHICAGO 











G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicite? 





Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
5s WABASH AVE. @ CEiIfAGO 











PARK-HOLBERT COMPANY 


BROKERS 
High Grade Food Specialties 


St.Paul . Minneapolis . Duluth 
and Tributary Points 





E.L. STANTON & CO. 


Brekers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, MO. 





CETTYS BROKERACE Co. 
SUCCESSORS TO 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 
WHOLESALE GROGERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 





C.A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINM: 
ESTABLISHED 1898 


Canned Goods «14 Cans 


BROKERS 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, M®. 

ST. JOSEPH, MO. OMAHA, NEB. 
ST. PAUL, MINN. WICHITA, KANS. 
Cover All Jobbing Centers Adjacent te Above 
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THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLSS, IND., Majestic Bldg. 


CHICAGO, ILL., 53 River Stree* 





BAKER é MORGAN 


CANNED GOODS 
BROKERS 


ABLEADEEN, - MARYLAND 


eer 


Our Specialties 
CORN & TOMATOES 





JH, MARTIN & CO. 


Merchandise 
Brokers 


Canned Goods 


83 South Front St. 
MEMPHIS, TENN. 





H. F. DONLEY GO. 


Merchandise Brokers 


Canned Geods,' 
Dried Fruits 
OMAHA 


COVER JOBBING POIKTS: NEBRASKA 
WESTERN IOWA 











‘*Slaysman’’ 
New Improved 
Header 


CAPACITY 30,000. 
CANS PER DAY 







SLAYSMAN & CO. 


_ 718 E. PRATT ST. 


Manufacturers of 


AUTOMATIC 
CANMAKING 
MACKINERY 


Office and Salesroom 





Factories 
125-127 E. FALLS AVE. 
11 S. FRONT STREET 








BALTIMORE 




















| Canned Goods Brokers and Commission Houses | } 
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COTTINGHAM 


—_—_—_——=—— SELLS — > 


CANNING MACHINERY )F ALL KINDS 





INCLUDING THE CELEBR ‘TED 


Queen Anne Cooker 


SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 











STILES-MORSE CO. 


SELLERS AND | 
BUILDERS OF 


High Speed 
Automatic Gan Making 


awe 








Machinery 





CHICAGO ano BALTIMORE 

















TOMATO CULTURE | 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 





fertilization, complete account of the inséct enemies and di 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 





BEAN GULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER, 




















That Will Cut Your Tel- 
A CO D egraph Bills in HALF 


The California Fruit Canners’ 
Association Code 


Compiled especially for canned goods and dried 
fruit trade. Its use means economy. 
Prive, $5.00, Postpaid 


Order Through) The CANNER, 
5 Wabash Avenue, Chicago 


Codes forwarded same day order is received 


—- 
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Modern High Speed Can Machinery 


For Making Open Top and 
Regular Packers’ Cans 


The machine here represented is one of our various style End Seam Soldering Machins, 
equipped with an improved Solder Wiping Attachment, Cooling Belts, etc. The greatest possible 
economy is obtained in the use of this combination machine, as in addition to being automatically 
operated, it reclaims a large or of the solder used on the tops and bottoms of the cans. 
This machine is fur- 
nished in several dif- 
ferent styles and sizes, 
and with either finger 


ert ie aR 2B: in) - : or log chain for rotat- 


ae 8 i es Se ing the cans. 


ene 
, 


een ose 


5 a, 






Send for new Can Making 
«J Machinery Catalogue. 


a For further particu- 


abit ©. tem —— ee lars, write 
END SEAM SOLDERING MACHINE 


McDonald Machine Co., 2224 Sta Shields Ave, Chicago, Ill. 




















— — *“aLt OUR CANS ASE WAS®ED AND STERIL- 
SOROS BABIBNTT: MENE | IZED BEEF ORE TAEY ARE FILLED.” 
age a Jones’ Can Washer 

and Sterilizer 





Just a Few of Our 
Canners’ Specialties 





“Onoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting “246 
quality. Ve 
“Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 

** Ajax”? Rope—A keen sense of satis- 
faction comes with its use. For trans- 
mission or other purposes. 


“Bullock”? Wire Cable is tempered by 


special process and drawn by the most Gibson City, Ill, 5-1-09. 

skilled workmen. a cationen ee ae Machinery Co., Chicigo, we, used 
“Samson” Fire Hose — Standard with eeaita "and it will SO. FOOmatiOn te ae ame Geen 
the Canning Factories. EET ae et 


machines not only removed great masses of foreign matter, 

including insects, cinders, particles of solder, coal, c - 4 
of wood, etc., but also rendered the cans free from aci 

H or — used in —— the aes. e o food 
e wou not thin or one moment of packing foo 

-Channon Company. products in tin cans without using these machines for 


cleansing them, and are pleased to pronounce them an 


absolute success. (Signed) tae CANNING CoO., 
Chicago J. W. McCall, Manager. 


SPRAGUE CANNING MACHINERY CO. 
5 Wabash Avenue, CHICAGO 
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“BLISS” 


COMPLETE EQUIPMENTS OF MODERN 
AUTOMATIC CAN MAKING MACHINERY 
For Packers’ Cans, Sanitary Cans and Tin 


Packages of Every 
Description 


The Automatic Floater illustrated covers a wide 
range of work, handling cans from 1% to 6 inches 
in diameter by % to 6 inches long, at the rate of 
150 per minute. The machine can be changed over 
from one size can to another in about twenty min- 
utes, no adjustments being required other than 
changing chutes and conveyers. It is fitted with 
a friction clutch and can be direct driven from a 
line shaft. One set of burners takes care of the 
solder pan which solders both tops and bottoms. 
The machine may also be arranged to use coal or 
wood fuel. If desired, this floater can be supplied 
with solder-saving appliances. 


Yours for the Asking, Can Making Machinery Catalogue No. 14 


E.W.BLISSCO. 


PATENTED. No. 15k. AUTOMATIC FLOATER 33 Adams St., Brooklyn, N.Y. 


Representatives for Chicago and Vicinity:—Stiles-Morse Co., 562 Washington Blvd., Chicago, Ill. 




















AUTOMATIC TOP AND 
BOTTOM PRESS No. 73 


This illustration is our new Automatic Power Press which will cut 
out one top, one bottom and one cap when the ends are not too large, 
and will cut out one top and one bottom on 2-pound fruit cans at a 
speed of 125,000 ends per day. This. press can be changed from 
one size die to another the same as an ordinary press, all adjustments 
being open and very simple. Can be adjusted to cut close or leave 
space of any desired length between the cut edges. Feed can be 
adjusted to feed from nothing up to 434 in. in 
length. The operator places the sheet on table 
shown at side of press and sheet is automatically 
fed into the rolls at the proper time. The rolls 
being so adjusted that crocked tin or tin with 
salvage edge make no difference. 









Price on Automatic Press complete with feed attachments, $........ 
Price on dies to fit press extra depending on size, es and quantity 
Weight complete, without motor . . . . . 2,700 pounds 
Motor extra 

Die space from top of bolster to bottom of elide, stroke down adjust 
ment up 514 inches. Stroke of slide, 2 inches. Floor space, 4x5}¢ feet. 


For Further Particulars apply to 


TORRIS WOLD & COMPANY 
218-230 N. Jefferson St., CHICAGO 
Makers of High Speed Automatic Can Making 
Machinery, Presses, Dies, Etc. 
Eastern Agents: HUGHES & CO., 4 Liberty Square, Boston, Mass. 
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The Sprague Universal 
Liquid Filler and Syruping Machine 














This machine is used for filling or 
finishing off Cans or Glass Jars of any 
size with any liquid that will flow freely. 


Brine, Syrup, Light Soup 
or Sauce, Milk, Etc. 














Will handle any size can from small- 
est up to number ten size. 


Works equally well on ordinary 
cap hole, Friction Top or Sanitary 
Cans, or Glass jars. 


Fills the can or jar with liquid 
up to any desired height, changes 
in height or fill or in size of can 
are quickly made. It fills to a 
dead line wherever set. Absolutely 


no waste. It is a simple, thoroughly weli built, substantial machine which does not 
get out of order. 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Canneries, Con- 
densed Milk Factories and Syrup Packing Establishments. For further particulars 
and list of users address 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, - - 5 Wabash Avenue, CHICAGO i 
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THE CHICAGO CAPPER) 


aim ; 


, Mt 


emp 


| 2d) a, APY 


‘iw mus altel a 
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Record 
Breaker 


Anything from 1-4 pound 
to gallons 


100 cans per min- 
ute on Kidney 
Beans and one 
patcher mended 
all the leaks. 


CAPS AND TIPS ANYTHING 
AT 85 PER MINUTE 


AUTO-TIPPER 


sells on its merits 


Chicago 
Solder Go. 


44° WN. UNION ST., CHICAGO 























Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and Illustrated 
Booklet 























Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 


















‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 
Silkers and all 


lf it is 
used ina 


Canning 
Factory, Machines for , 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, Ili get 
it for you 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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“TIN 
SCRAPS 


THE VULCAN DETINNING CO. 


114 Liberty St., NEW YURK, and S!1REATOR, ILL. 














Standard Tin Plate Co. 
Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 











RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 


neal 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 





























— 


FARNUM BROKERAGE CO, 


(INCORPORATED) 


Merchandise Brokers 








KANSAS CITY 
MO. 





We sell case? @cvas and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 

















Chisholm-Scott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 





FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office 
with Sinclair-Scc tt Company 
Baltimore, Md, 


Operating Patents of 
Cc, P. and J. A. Chisholm 
R. P. Scott 
J. A. Chishc m and R. P. Scott 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a compete 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT CQ. 
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American Can Map 
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We manufacture Packers’ Cans in every city or town 
named on the above map. Isn’t this an assurance to 
the Canner of a prompt, reliable, nearby supply of Cans 
under any and all conditions? 


American Can Company 


New York Chicago Baltimore San Francisco Montreal 
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THE CANNER 


AND DRIED FRUIT PACKER 


Published Every Thursday by THE CANNER PUBLISHING COMPANY, 5 Wabash Avenue, Chicago 















































Vou. XXIX. No. 22. CHICAGO, THURSDAY, DECEMBER 9, 1909 Woe No. 776 
¢ A man who gets the job of State Food Commissioner i 
JAMES J. MULLIGAN GEORGE SHAW and doesn’t develop into an extremist, not to say crank, 
Editor Business Manager inside of twelve months is really a big man. 
- * * *K 


YEARLY SUBSCRIPTION RATES . . —* 
on tue Untead Panten, ten pensenstons and Mantes, elep Cancée. From being the canners’ bogey man, Prof. E. F. 
0.00; in the United Kingdom, Europe and all countries in the Ladd, of North Dakota, gives promise of developing 
Ualversal Postal Union. $9.00, postage prepaid. Single copies, into a first-rate champion of the purity and whole- 
someness of canned goods. 
DISCONTINUANCES * *¢ « 


ubscribers over one year in arrears will be dropped in ‘ ; Pa 
BR . —— with the new postoffice ruling. Orders to Secon Secretary of Agriculture Wilson reports that the 


yy I sy gee alas wah poy RT Referee Board of Consulting Scientific Experts, the 
same scientists who some months ago decided in favor 











ADVERTISING RATES of benzoate of soda, are now engaged in studying the 
Advertising rates will be furnished en applicatien. effect of sulphur dioxid, of saccharine and of sulphate 
TERMS of copper on health, the latter being the substance or- , 


Cash with order for firms not rated or with whom we have dinarily used in the greening of vegetables, such as 


ast entabliohed credit ign ne dinspinta eilowade ht ane eats French canned peas. The secretary also states that it 





subject to sight draft after 60 days. is expected that reports will be received shortly from 
REMITTANCES the board on some of the questions which are now in 
Remittances should be made by Draft, Express or Postal their hands for experimentation and investigation. 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all * * * 
remittances to No. 6 Wabash Av., Chicago, U. 8S. A. Currency . , ‘ 7 
mailed is at sender's risk. Commenting on business conditions and the general 





; ra 2 -? ; y r - re 

TIME SCHEDULE rive Beg ro ee s ae for on aa - 

Time ef issue, Thursday ef each week. Advertising forms tha n inc ustria ines there are few signs for siacken- 
cese on Monday. Advertising copy should be in by the Monday ing, aside from instances above or below noted. The 
Oo lL hg FR Be BS eee switchmen’s strike in the Northwest and the strikes of 


received one full week in advance of publication. i . . - S| 
shirtwaist makers slackening at some Eastern cities ; 
CORRESPONDENCE 


. - in cliente a tational tee dies daet i | the only important labor troubles noted. In the ‘ 
spondence upon aii 8 Cc ° . "9 . . Hy 

wlicited In correspondence, writers will observe the following iton and steel trade there is some slight seasonable 

regulations: Communications must always be accompanied with . ; Banos - : ae 

the writer’s name, as no attention is paid to anonymous letters. slackening of demand for finished lines of steel, fo Ww 

A designating mark will be used where publicity is not de- ing the lessened activity in pig iron, but production and 

sirable. We do not hold ourselves responsible for views of ,° - ae i P 9 ‘— 

correspondents, but all interested are cordially invited to use shipments are large, close to record in fact.’ Dun’s 








eer eotumns fresiy. report on business in the Chicago district notes that 
Entered a2 second-class matter, March 21, 1895, et the Pest Oftee “Business generally exhibits sustained progress 
at Chicago, Illinois, under Aet ef March 8, 1879. throughout the leading branches of activity. The usual 


—————— SS indexes of current aperations would indicate that grp- 
Professor Ladd might, without exaggerating, say duction and distribution of certain important branches 








even nicer things about canned goods. equaled the best previous records, and it is notable that 

= 9 the volume of payments through the banks exceeds all 

Perhaps Professor Ladd considered it unnecessary former high totals for this time of year. Movements 

to wait till January 1 before turning over a new leaf. of commodities testify to largely improved consumption 

. se s in manufactures, and the railroads find the demand for 

Several of our State Food Commissioners seem to cars to move finished products, raw materials and gen- 
be suffering from severe attacks of oleomargarinitis. eral merchandise severely taxing available equipment.” - 




















L. STANTON & COMPANY What Do | Know About Capping 
LD) 


Merchandise Brokers and Manufacturers’ Agents is a booklet that will interest the man that has 
4 : big mouth and sample te No. 1@ cans te cap. 
Canned Goods, Dried Fruits and Specialties Yours for a 2 cent postage stamp f 





310-311 Granite Bldg., ST. LOUIS, MISSOUR} M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 
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G. CRANWELL, PREs'r. 

. NORTON, VicE-PREs'T. 

P. ASSMANN, Sgc’y & TREAs. 
C. TALIAFERRO 

H. LARKIN 
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Continental Can Company 


Syracuse, WN. Y. 


DIRECTORS 
CHICAGO 


TO THE CANNING TRADE: 


We beg to thank our many friends for the valued pat- 
ronage they have given us during the season of 1909. In 
spite of the fact that the pacKing of many important articles 
was restricted, owing to unfavorable crop conditions, we have 
sold and delivered a great many more cans this year than 
we have ever done in any one year since we have been in 
business. No greater testimonial of the general appreciation 
by the packers of the high quality of our products could be 
shown. 

In addition to our regular output of pacKers cans 
and solder hemmed caps, we have developed the best open 
top or “Sanitary” can, and the best closing machine in the 
country. Our open top cans and our closing machines are 
in a class all by themselves. We have shipped a number of 
millions of these open top cans this year and we beg to 
advise our friends that for the year 1910 we will have a new 
up-to-date open top or “Sanitary” can factory devoted 
exclusively to the manufacture of this style of can. 

Again thanKing our many friends tor their continued 
patronage and looKing forward to the season of 1910 as 
being a prosperous one for the canned goods trade gen- 
erally, we beg to remain with best wishes for your prosperity. 

Yours very truly, 
CONTINENTAL CAN CO. 


Thomas G. Cranwell, 
President. 


FACTORIES : 


SYRACUSE 
BALTIMORE 
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Can’t See the Silver Lining 


MARYLAND canning concern, which has 

been years in the business, takes a doleful view 

of the future of the canning industry, frankly 

confessing to inability to find much encourage- 
ment in the outlook. In a letter addressed to THE 
CANNER under date of November 23rd, one of the 
members of this firm says: 

We are justly irritated at the present and past of this 
whole business, and we are just debating among ourselves 
whether it would not be better to get out and stay out. There 
is no use to expect any better day; it has been in the present 
state of demoralization so long that it looks impossible for 
any better things to come. * * * The present situation is 
not confined to any firm or section, but all are on the bum. 
None of us has made anything out of the business for over two 
years, but just simply lost money. 

Admittedly the clouds have been dark and lower- 
ing for quite a while, but isn’t it true that “Every 
cloud has a silver lining?” The bottom hasn’t dropped 
out of the tomato-canning business. We don’t agree 
that “There is no use to expect any better day.” 
Look, for example, at the corn packers; their 
product was depressed and conditions affecting it were 


for three years or more unsatisfactory in the ex- 
treme, and yet look how the market has improved. 
Demoralization cannot exist as a permanent condition 
in the tomato market. Every lane, no matter how 
long, has a turning, and the time is bound to come— 
it may be soon—when tomato-canning will be a 
profitable business. 

The future of the business seems to us to be in the 
hands of the canners themselves. Organization along 
proper lines would place the canning of tomatoes, and 
of all other foods, on a profitable basis. Why, then, 
don’t all the canners of this country get together? 
Why don’t they get together and stick together for 
the accomplishment of certain definite purposes, and 
not for vague “benefits.” If conditions in some 
branches of the canning industry are so deplorable, 
why not all join hands and WORK earnestly early 
and late to better them, to hasten the arrival of that 
“better day” which our good friend from whose com- 
munication we have taken the liberty of quoting says 
there is now “no use to expect?” 


High Meat Prices to Benefit Canners 


EAT has advanced in price to a point where 

literally millions of American consumers of 

limited incomes are learning to get along with 

less of this kind of food. Millions of people 
in this country are finding that meat “costs too much,” 
and they are being forced to use on their tables less of 
it and more of .other things, such as fish, vegetables, 
cereals, and fruits. 

The meat situation contains much that is of interest 
to canners of vegetables, fruits and fish, since any re- 
duction in the per capita consumption of meat must 
necessarily be followed by increased consumptive de- 
mand for substitutes. The annual report of Secretary 
of Agriculture Wilson shows that in 1900 there was 
0.69 of an animal for each inhabitant; in 1840 there 
was 0.88 of an animal tor each inhabitant; in 1860 
there was 0.81; in 1880, 0.79; in 1890, 0.92. In ten 
vears from 1890 to. 1900 there was a decrease of 0.23 
of an animal for each inhabitant. The report further 
says: “Since 1900 cattle have probably hardly in- 
creased absolutely, while population has gone ahead 
nearly 20 per cent.” 


PROGRAM FOR CONVENTION MINNESOTA CANNEBRS’ 
ASSOCIATION. 

Secretary F. Hamlin, of the Minnesota Canners’ 
Association announces the following part of the pro- 
gram for the third annual convention of that organi 
zation, to be held at St. Paul on Tuesday and Wednes- 
day, December 14 and 

First day—Open session. 

President’s address—M., H. Hegerle, St. Bonifacius. 


These figures show very plainly what is happening in 
this country. They shew that there is no gain in live 
stock, while the population is increasing at a very much 
faster rate than the per capita consumption of meat 
is declining. Besides, there is no immediate prospect 
of greater live stock production, while manufacturing 
cost is still another important factor in advancing the 
price of meat to the consumér, who, as must be clear 
to everybody, will be compelled to pay not only high 
but even higher prices in the next few years for meat 
of all kinds. 

In a way, this situation should be pleasing to can- 
ners of vegetables and other food products. Their 
products are bound to share largely in the bigger con- 
suming demand which is coming for foods other than 
meats. It would seem a good idea for all canned goods 
advertising, whether that of ‘the National association 
or of an individual packer, to direct attention to the 
burdensome prices of meats and the comparative 
cheapness as well as the nutritive values of canned 
goods. 

Address—Hor. Andrew French, Minnesota Dairy and Food 
Commissioner, 

Report of State Fair Exhibit—A. J. Anderson, State Can- 
nery Inspector. 

Report of Scoring Contest. 

Inspection and Discussion of Minnesota Packed Vegetables. 

There will be a scoring contest at the Minnesota 
canners’ meeting. E. Harmeguies and N. T. Quinlan, 
of St. Paul, and Geo. C. Pettigrew, of Minneapolis, 
have been appointed judges. 

















Used and approved by many of the largest canners in America. 


hrf Bran Non -Acid Soldering Flux 


Get your order in now and avoid delay. 


GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. | 
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We are well into the last month of the year, as well as in 
the midst of that dull period for canned goods staples which 
invariably comes just in advance of the Christmas holidays. 
The week’s business in the Chicago market has been very 
inoderate. 

Tomatoes 
and reports indicate a somewhat 
packers in the Eastern territory, from which the very low 
prices on tomatoes have been coming. It seems that there 
is but a limited quantity of very cheap No. 3 tomatoes re 
maining unsold in first hands in Maryland and that section 
of the country, although we heard on Tuesday of a block 
of 5,000 eases of Maryland 3s offering in Chicago at 57%4¢ 
f.o.b. factory. Nevertheless, there is undoubtedly a bette 
feeling in Maryland, where many of the most experienced 
men in the tomato game are confident that a substantial 
advance in the market is coming. This is the view of the 
majority, but, as always, there is a minority, and the latter 
figure that as long as the jobbers refrain from speculative 
buying it will be difficult for tomatoes to improve very 
much. The majority, on the other hand, point to the fact 
that better than 60 per cent of the 1909 pack of tomatoes 
has already passed out of first hands, and that a very fair 
volume of business is still coming in, also that the goods are 
wanted for consumptive requirements. New Jersey packers 
quote No. 3 Jersey standards at 70¢ to 75c; better quality 
at 80e to 90c. Quotations at Baltimore by last advices were 
60e on No. 3 full standards; $1.75 to $1.80 for No. 10s, and 
42\%,c for No. 2 standards. 

Indiana tomatoes are a little easier. Prices on Indiana 3s 
as low as 65e f. o. b. faetory are heard and a sale here at 
67l4¢ delivered was reported. The range at present is 65¢c 
to 70¢ factory, though some packers in Indiana ask a little 
better price. 

Corn—Trading is quiet, though the market holds as firm 
as ever under conditions which are too well understood by 
packers in all parts of the country to need further elabora 
tion at this time. Western packers are holding firm anid 
expect to get their prices, and in many instances this means 
a better figure than that generally quoted on standard. 
Western packers as a rule hold standard at 67%4e to 7Ue 
f.o.b. factory; extra standards at 75c, and fancy at 80c to 
85e at the factory. <A private advice to THE CANNER says 
that ‘‘Not many New York State packers are in position to 
offer faney corn, and second hands appear to have no more 
than they require for their own use. Buyers are holding off 
at present in the expectation that they will be able to pick 
up lots at better prices later. Western fancy stock is re- 
ported scarce and not much buying is noted. Maryland 
Maine style in first hands is not plentiful and buyers have 
difficulty in securing what they want for immediate use 
unless they pay full prices.’’ 

Some talk on the subject of futures is heard and a limited 








Demand for tomatoes from first hands is slack, 
better feeling among the 








WAKEM & McLAUGHLIN 


(INCORPORATED) 


Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can give you Spot cash on all your sales 
without your having to assign the 
accounts; 


Will not freeze your canned goods; and— 
Have plenty of money to pay losses if 
building should collapse. 


Their Chicago address is2 25 E. Ulinois St. Write them 











amount of ‘‘scouting around,’’ as it is expressed, is doing, 
THe CANNER learns that a moderate amount of future western 
corn has been sold west at 6242c factory (state not men 
tioned), but we can’t learn that any future corn has been 
sold to Chicago buyers, who are opposed to opening up on 
1910 packing at this time. 

Peas—There is a demand for cheap peas at around 60¢ to 
65¢, and for strictly fancy grades which the canners appear 
to be about cleaned out of. Pea values hold their own, 
prices being the same as last week. 

Apples—Michigan apples have sagged some, as shown by 
the fact that 10s packed in that state were sold here during 
the week as low as $2.30 delivered. New York apples hold 
firm at around $2.50 f. o. b. 

Beans—Beans are steady, but there is 
and the prices last quoted are maintained. 

Lobster—Demand is rather slow at present. There is no 
quotable change in prices. The European market on canned 
lobster is reported firm. 

Sardines—The market on domestic sardines is steady, al- 
though the movement this week has not been active. There 
is a fairly good demand for imported sardines. Recently 
French brands have been moving better than for some time 
past, this being attributed by a large importing firm to the 
fact that prices are reasonable and the quality of this year’s 
goods very nice. Portuguese sardines, particularly Dingley 
4s in small fish, are scarce, as there is no catch at the pres 
ent time in Portugal. Strohmeyer & Arpe report in regard 
to Norway smoked sardines that they continue in very good 
demand. The eatch in Norway is rather poor and packers 
have difficulty in executing their contracts without losing 
money on them, as the fresh fish is held at very high prices, 
much higher than usual at this time of the year. 

Oysters—There has been a better call this past week for 
cove oysters. A report from Baltimore says: ‘‘One of the 
main features of the week’s local market has been the in 
terest in cove oysters, with buyers’ ideas in the main below 
figures which operators are willing to consider. Quotations 
on Chesapeake Bay pack, f.o.b. there, are 624%4c for No. 1, 
5-0z.; 65¢ for No. 1, 6-0z.; $1.00 for No. 1, 6-0z., extra se 
leets; 70c for No. 2, 3-0z.; $1.05 for No. 2, 6-0z.; $1.15 for 
No. 2, 8-oz.; $1.25 for No. 2, 10-0z.; $1.35 for No. 2, 12-0z.; 
$2.00 for No. 2, 12-0z., extra selects. 

Fruits—All varieties of California canned fruits hold very 
firm. The movement in these goods during the week re 
viewed has been limited, yet values hold very firm. While 
the California canners generally have no considerable stocks 
unsold, some of the canners, according to the Fruit Grower, 
have rather good-sized holdings of some one particular line, 
while some other canner may have a little surplus in some 
other line. However, there is no California canner so far 
as we can Jearn who has any heavy surplus of a general 
assortment. 

Baltimore is very firm on peaches, stocks having been well 
worn down. Quotations on peaches there are $1.00 per doz. 
tor No. 3 peeled pies; unpeeled, 85c; No. 10 unpeeled, $2.75 
to $3.00; No. 10 peeled, $3.75 to $4.00; No. 3 seconds yellow, 
$1.05 to $1.10; No. 3 standards, yellow, $1.40; No. 3 extra 


some movement 














Eliminate Your Winter Worry 


And save your heating expense, labor and 
high insurance by storing your goods with 


THE KEPLER WAREHOUSE C0. 


Established 1876 
CHICAGO, ILLINOIS 


All Chicago jobbers call. Handy and quick 
for out-of-town shipments. Liberal loans. 
Labelling. No cartage or switching charges 
on carloads consigned in our care. Drop usa 
line. 
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‘The UNITED STATES CAN COMPANY 


UNITED STATES GAN CO., Cincinnati, 0. 


THE DUCGDALE-HAYDEN BROKERACE CO., SALES ACENTS FOR INDIANA 





CINCINNATI, OHIO 


TO THE CANNING TRADE: 


During the canning season, just closed, we supplied the entire 
requirements of cans of a considerable number of factories in Ohio and 
adjoining States. We are now receiving a great many kind expres- 
sions from our customers and give below samples of these letters. 





Loveland, Ohio, Oct. 6, ’09. 
THE UNITED STATES CAN CO., 
Cincinnati, Ohio. 

Gentlemen:— We find by looking over our books that we have used 10 car loads 
of your cans. We found them all that could be desired. Your facilities, ability, 
and inclinations for quick action in regard to shipping are certainly above the average. 

Yours truly, 


THE UNION CANNING CO. 
(Signed) C. A. HOPKINS, President and Gen. Mgr. 





Campbellsburg, Ind., Oct. 5, 09. 


Tk.E UNITED STATES CAN CO., 
Cincinnati, Ohio. 
Gentlemen:—We are well pleased with the cans bought of you and of your 
ability in making quick shipments. Yours truly, 


CAMPBELLSBURG CANNING CO. 





Bowling Green, Kentucky, Oct. 6, 09. 


THE UNITED STATES CAN CO., 
Cincinnati, Ohio. 

Gentlemen:—The season being at an end, we desire to express our appreciation 
of your treatment. We also wish to commend the cans received from you and have 
no hesitancy in stating that they are all that could be desired. Trusting that you had 
a prosperous year and with assurance of our regard, we are 


Yours truly, 
SOUTHERN CANNING CO. 





The unexcelled quality of our cans and the promptness with which 
we made deliveries throughout the season should commend your patronage. 
We are now in position to make immediate shipment of all sizes of 
Standard Soldered Cans with solder hemmed caps and Open Top Sani- 
tary Cans and are making especially low prices for fall and Winter delivery. 
A line stating that you are interested will bring a salesman or prices. 





Oo. C. HUFFMAN, President 


301 Majestic Bidg., INDIANAPOLIS, IND. 
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selected yellows, $1.75. Prices f. 0. b. there on miscellaneous 
varieties of fruits are as follows: Pineapples, No. 2 stand- 
ard sliced, eyeless and coreless, 90¢ to $1.00; No. 2 extra 
fancy sliced, eyeless and coreless, $1.60 to $1.65; No. 2 
standard grated, $1.00 to $1.10; No. 1 extra faney grated, 
85e to 90¢; No. 10 extra Bahama sliced pineapple, eyeiess 


The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1909 packing canned fruits are as follows: 


No. 8 No. 8 No. 8 No. 8 No. 8. 











No. 8 No. 8 
VARIETY. SS 3 cv = | 
Grade Grade 
BEE occ cseecc $5.00 $4.00 $3.75 $3.50 $3.50 $....... asad 
BOMAAAB 2. cccces Pe Te. wats aden, 0 uke. Ocnren ree 

‘© peeled ... 6.00 5.50 425 4.00 .... ....+.4-  aeeun 

‘¢ sliced eer ee ee  eeoes 
Assorted ....... a See ee rrr 
Blackberries ccce cose GOR GRD GEe ccccccs babe 
Cherries (BR. A.). .... «20. sooo 4.25 a aeanaee b eSeee 

” GUPRERE) . cn cce cece tees GED cscs ctscces esau 

-? Ctackt) ..0. 00s GOO OBB nce cccceee Pore 
Grapes (W. M.). 4.75 4.00 3.25 3.00 2.25 2.00 : 
Peaches (Y. F.). 5.25 4.00 3.25 3.00 2.25 2.00 P 

‘* 6 (L. C.).. 5.50 4.75 4.25 3.75 3.15 3.00 ‘ 

‘¢ (~. ©. 8.) 5.50 4.75 4.25 3.75 .... ....6.. ‘ 

SO GURL TE. c cece cats acne Sete este sdecces 6 sea 
Pham CW. TE. DB.) .cce cece cece ccee cece sevens nee 
Pears (Bartlett). 6.00 5.50 4.25 3.25 2.00 unp..... 
Plums (G. Gage) 4.50 3.75 2.50 2.00 1.90 2.15 
Plums (Egg).... 4.50 3.75 see eee ° 
Plums (G. Drop) 4.50 3.75 Se Sadan acoecas - ee 
Plums (Damson) .... was 2.50 2.00 1.75 - 
Raspberries Mh Sa “KES . WORE (wR Maeares ° ° 
Strawberries .... Oe icac seek eee Ke eaeS P 
Squash ........ eos eeen eate Bes 1.75 - 
Nectarines ..... hese. deh b6sb. chee Math acces ° ° 

VARIETY. %*.3 No. 256 No 216 “EUS Me. 24 No. 24 Ne. 24 Ne. 214 

° Extras Special Extras Stnds Stnds Secen: Water Pie 

Apples ...... 2.00 1.75 1.60 1.40 125 1.15 .... 1.00 
Apricots ..... 2.15 1.85 1.60 1.25 1.20 1.10 1.00 .95 

Fe MD nce cece cose cose ED i. ones ° 

C6 (ieeN. BOB nnce cece cee cece ¢ ‘weet . 
Blackberries . 2.25 1.80 160 .... 1.10 100 .95 .95 
Cherries (R.A) 2.25 .. 1.75 1.40 1.25 1.15 1.10 é 

“py (White).... .... 1.75 140 125 1.15 1.10 
*¢ (Black) 2.25 1.90 1.75 1.40 ..-. ..00 cee coos 
Grapes (W.M) 2.00 1.50 1.40 1.10 1.00 .90 .85 .80 
Peaches (Y.F) 2.15 .... ..... 135 1.25 1.10 .... ee 
io (L.C.). 2.30 1.80 1.60 1.35 1.25 1.15 1.00 .... 
‘* 6 (L.C.8.) 2.30 180 160 135 125 115 .... .... 
a CUTE) once ccce cece EBD «01. 220 100 «... 
‘6 (W.HLS) 2.30 1.80 1.50 130 1.20 .... ..00 sees 
Pears (Bart.). 2.50 2.15 2.00 .. EMD cece ok ! eames 
Wims (G.G.). 2... cece cece wees «6880 80 7E—s«70 
‘© (Bgg).. 2.00 1.50 130 105 .90 .80 .75 .70 
“” (GD.).. 2.00 150 .... 105 .90 .80 .75 .70 
*¢ (Dam.). 2.00 150 .... 105 .90 .80 .75 .70 


Maspberries .. .... eee weee seen cece 

















CANNED GOODS AT NORTH POLE 


Acanner claimed the North Pole would not have 
been discovered by Cook or Peary, had they not had 
canned foods. What brand of canned goods did they 
use and what good would it have done you had they 
used your brands of goods? Have you your brands 
protected, so that you would have enjoyed the exclu- 
sive use of them. or are you using brands with a clouded 
title? “A protected brand cannot be used by any 
canner anywhere. but by one canner everywhere.” 











Write to The Trade-Mark Title Company, 
Fort Wayne, Ind., to-day for a full report on your brands. 




















Strawberries . 
Squash 
Nectarines . 


2.25 2.00 1.85 


. iim 2 
If shipped six cans to the case, figure No. 8 10c per dozen 
higher. 


11b. Tall 11b. Flat 11b. Tall 1]b. Tall 14 oz. 
Extras Stnd. Ex.Stnd. Stnd. Picnic 


Sere eee eee -90 .80 80 

“pe NE... ice... BE -90 ea 
CHOTTIES 2... 00.00.0000 ve a6 Sa ‘ 70 
L. C. Peaches, Sliced... .90 .80 .80 — .75 
Pena s — -90 ns 80 
Sliced Peaches ........ ees ox .80 75 os 
and coreless, $6.00; No. 2 second pears, 50e; No. 3 second, 


60e to 6214%4c; No. 3 standard, 70c to 80c; No. 3 extra stand- 
ard, 85¢ to $1.00; No. 2 standard red cherries, 75¢; No. 2 
standard white, in water, 75¢; No. 2% extra white cherries, 
$1.90 to $2.00; No. 2 standard strawberries, 55¢ to 60¢; No. 
10 standard, $3.50 to $4.00; No. 2 extra preserved faney 
strawberries, $1.20 to $1.30; No. 2 standard raspberries, 90¢e: 
No. 10 standard, red, $5.00 to $5.50; No. 2 extra preserved 
raspberries, $1.20 to $1.40; No. 10 standard blackberries, 
$3.75 to $4.00; No. 2 extra, 95c; No. 2 extra faney, $1.00 to 
$1.10; No. 2 standard gooseberries, 75c. 

Salmon—The market here is firm, with few spot goods 
being offered. On the Columbia river a very poor year was 
experienced, and it is becoming more and more evident that 
the run of fish on that stream is steadily decreasing. It is 
likely that there will be less packing done on the river next 
year than usual. In fact, unless radical steps are taken 
to eentrol fishing operations and restock the runs, it is 
likely that the industry on the Columbia will become like 
that on the Sacramento—largely a cold storage proposition 
A private advice to THE CANNER from the Pacific Coast 
says that ‘‘The market remains active on all grades still 
offered from first hands. Sockeyes are not moving rapidly 
at the new prices, but the packers did not expect it, the new 
price being established merely because they had sold all of 
this grade they cared to at the opening prices and are now 
holding for a higher market. Pinks are moving in good 
shape, and prices show evidence of stiffening. The sixty- 
cent price is too cheap and doesn’t leave the packer ‘a 
profit.’’ The Griffith-Durney Co., San Francisco, in a recent 
review of the situation, report sockeye talls and halves, 
Columbia river Chinooks, and Alaska medium reds either 
cleaned up or nearly so and say that ‘‘It is becoming more 
evident every day that canned salmon consumers will be 
forced to pink salmon months before next year’s pack of 
red is ready for the market.’’ 








Pickles and KXraut 











Trading in pickles and kraut is light, which is to be ex- 
pected at this season of the year, as both manufacturers and 
jobbers buy their samples early in the season and are now 
filling their orders. Stocks on hand are lighter than thev 
have been for a year, and a brisk trade is expected by the 
manufacturers after New Year’s. The mild weather we 


KELLEY-CLARKE CO. 


SEATTLE, WASH. 


Canned Salmon 
and Fruit 


24 CANNERIES 
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|THE ONLY CAN FOR 








SPECIALTIES 


The Sanitary Can is particularly well adapted to the 
packing of Oysters, Clams, Chowder, Shrimp, 
Baked Beans, Hominy, Sour Kraut, Apple 
Butter, Mince Meat, Jams, Etc. 





No Gas No Solder No Soldering Irons 
No Flux No Wiping No Tipping 


Your Double Seamer Readily Changed from one 
size to another 





Hominy packed without danger of discoloration. 
Three years use of the enamel can has demon- 
strated that this is positively the only pack- 
age which will keep hominy white 


Cans shipped either in bulk or in re-shipping cases 





SANITARY CAN COMPANY 


Factories : 


Fairport, N. Y. 
General Office, 447 WEST FOURTEENTH ST. Indianapolis, Ind. 


NEW YORK 


Bridgeton, N. J. 





Sanitary Can Company, Limited 
Niagara Fails, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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have had has made green vegetables, garden truck and fruits 
low in price, consequently the consumption of pickles and 
kraut and the whole condimental line has been light, yet the 
more seasonable weather we are now having will undoubt- 
edly increase the demand to normal or nearly so. Stocks 
in the hands of both jobbers and retailers will be rapidly 
depleted and trade made brisk again. 

The pure food scare is dying out to a considerable extent. 
Once in a while a Jack-in-the-box advertiser jumps out and 
yells benzoate of soda and alum, but even he seems to be 
getting tired or this, doubtless finding that by frightening 
the consumer he at the same time hits himself. True adver- 
tising is nothing more nor less than a plan for increasing 
sales, and if any advertising has a contrary effect, the man 
who pays for it sooner or later finds it necessary to change 
his plan. 

As to stocks in hands of kraut cutters and salters of pick- 
les, they are far below the average, and with the regular 
consumption of kraut and the large quantities used by can- 
ners, stocks will be pretty well cleaned up by May Ist. As 
regards pickles, the majority of manufacturers are short of 
salt stock, and with the average demand there will not be 
enough stock to carry through until next season. The Hol- 
land pickle crop was a failure and the British manufacturers 
are looking to the United States for supplies. The stock of 
large pickles is less today than it has been for several years, 
and the bulk of the stock of vat run is in the hands of a 
few of the leading salters. With this condition of affairs, 
the outlook is brighter for 1910, and, while trading is a lit- 
tle slow just now, pickle manufacturers are not uneasy and 
are making preparations for an increased volume of business 
next season. If, however, business is interrupted by strikes 
they may be disappointed, but we hope that the serious 
strikes now being agitated will not become a reality, as 
they would be likely to have very serious consequences. 

Prices are as follows: 40-gal. casks, kraut, $4.50 f. 0. b. 
factory; 30-gal. barrels, 1200s, pickles in vinegar, $5.00 f. 0. b. 
factory. 

Cauliflower—Imported cauliflower is being quoted to ar- 
rive, 10-gal. casks, at- $10.50, Chicago. Domestic cauliflower, 
45s, is quoted at $9.50, Chicago. 

Secretary-Treasurer W. W. Wilder of the National Kraut 
Packers’ association, has announced that the next meeting 
of the association will be held at Toledo, Ohio, on Monday, 
December 13, at the Secor Hotel. It is expected that this 
meeting will be interesting beyond the average, and that 
there will be a large attendance. 











Canners’ Supplies 








Although several weeks in advance of the date on which 
opening prices on packers’ cans for the 1909 season were 
named, the American Can Co. announced at Milwaukee, on 
Wednesday, December 8, the following prices on cans for 


1910 use: 
TM BIEBER, 6 oc dkicicic ca ccecwssccn $ 8.75 
ee err ere ee 11.50 
No. 3s, 2 1-16-inch opening.................. 15.50 


Larger openings and extra coated plate the usual additions. 
These prices are for ~. e at the seller’s option, subject to 
change without notice, f. 0. b. cars at seller’s works. 





Opening prices by the American Can C ompany for severa} 
e i 
years back were as follows: 


1907. 
SERENE SSA p An a ene 2 re oe . $10.50 
a RS a Seo rk, eee oseces BAG 
SE Sa ae A, eee ete - 19.00 
; 1908. 
ae ea . 8 9.75 
ee en ere -» 18,25 
BR i , WII ics Sse can teeceens . 17.75 
1909. 
ig I ile. 5 aig s a Sew icaciscnn eos . .$10.00 
we ON ee oséwe 
a eg I i ga. 5 dic dine Pew dale sp s/s arene 18.25 


The new figures are somewhat lower than the prices which 
were in effect until the above announcement was made, as 
last week we were quoting No. 1s at $9.00, No. 2s at $1: 2.00, 
and No. 3s at $16.00. 

The Continental Can Company met the new can prices and 
are quoting as follows: 


No, 1, 1% Ye I org ha asa kngen dct aeocbithn sip iow iO ae $ 8.75 
RE ee ee 11.50 
No, 3s, 2 I 6 kg aroun werdimar dc bedaenrs 15.50 


The Continental Can Company quotes the usual advance 
over these figures for cans manufactured of extra coated tin- 
plate, guaranteed to be coated with not less than 214 pounds 
of tin per base box, 112 sheets, size 14x20, and stamped 
‘*Extra Coated Tin’’ in the bottom of the can. 

The Sanitary Can Company has not advised us of any prices 
on packers’ cans for the 1910 season. We therefore repeat 
the prices which we have been quoting right along for this 
company: 


The Sanitary Can Company’s prices for 1909 are: 


Differential for 
Plain. Enamel Kanners’ Special 
Ee oeecea- $10.75 $13.75 $3 .40 
WG. B ncccccccccsceg « 1K05 18.25 60 
We. BYE ccccccccccccee 19,00 23.00 075 
Ne. 3, 4%-inch ....... 19.50 24.00 85 
Ne. 3, 5-inch .......... 20.00 24.50 85 
Ne. S$, 54%4-inch ....... 22.00 26.50 .85 
Ne. 3, G-inch ........ 23.00 
Pee 53.00 1.75 


Terms: f. o. b. Fairport, N. Y.; Indianapolis, Ind.; Bridge. 
ton, N. J. 

The Wheeling Can Company will furnish quotations on 
packers’ cans upon application. 

As THE CANNER has not been advised by any of the other 
can manufacturers what prices they will quote on packers’ 


-eans for the coming season’s use, we withdraw their quota- 


tions temporarily, pending advices from them. 

Pig Tin—Quotations f. 0. b. New York are as follows: 

Spot. Dec. Jan. 

& & Se ees a $32.25 $32.25 eae 30 
DP EN hviviGedeasaasekaewes 32.40 aa 

Tinplates—Prices on tinplates are unchanged, remaining as 
follows, f. 0. b. mill: 

Bessemer Steel Cokes. 


SE OE Foes. oes cee eR Raat s Wk sock ewawbw ena $3.75 
SS rere Serre er eee rere Tre ree 3.60 
II acs Saha Che dim gnim Rd wont aie ea hw aie aoe we 3.55 
Saf |" RSA eer perry Serre ry eee 3.50 














SELLIN 
CANNE 
GOODS 











Selling the output of canning factories is our specialty. We are always 


“ton the job”’—and always trying hard to get “* The Market 
packers we represent. And this, Mr. Canner, is mighty important to you. 
We are the kind of brokers who work to get your price for your 
goods, not merely to find you a buyer at any old figure. We aim to 
truly represent the packer. 
of this kind, drop us a line, or better still, call on us. 


W. S. KNIGHT & CO., Chicago, Ill. 


(F. C. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 


”* for the 


When in need of the services of brokers 


WE MAKE LIBERAL AD- 
VANCES ON CONSIGNMENTS 
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WORK ON CONVENTION PROGRAM—NO MACHINERY 
SHOW AT ATLANTIC CITY—PRIZES FOR PAPERS 
ON ‘‘HOW TO INCREASE CONSUMPTION 
OF CANNED GOODS.’’ 


At the joint meeting of the Executive Committee of 
the National Canners’ Association and the Executive 
Committee of the Canning Machinery and Supplies 
Association in Chicago on Tuesday, the latter organi- 
zation pledged its hearty support to the National con- 
vention of 1910, to be held the second week in February 
at Atlantic City, N. J., and also reaffirmed its de- 
cision to hold no exhibit of canning machinery at that 
time. 

There were present at the joint meeting National 
President Charles S. Crary, of Waukesha, Wis. ; Vice- 
President L. A. Sears, of Chillicothe, Ohio; Secretary- 
Treasurer Frank E. Gorrell, of Bel Air, Md.; George 
G. Bailey, of Rome, N. Y.; Charles W. McReynolds, 
of Kokomo, Ind.; W. R. Roach and E. P. Daggett, 
of Hart, Mich. Representatives of the Canning Ma- 
chinery and Supplies Association present were: Presi- 
dent George Cobb, of New York; Secretary-Treasurer 
Thomas A. Scott, of Cadiz, Ohio; M. S. Ayars, of 
sridgeton, N. J.; Daniel G. Trench, of Chicago; C. A. 
Suydam, of Chicago, and E. M. Lang, Jr., of Portland, 
Me. 

Messrs. George Cobb and Daniel G. Trench were 
appointed a special committee of the Machinery asso- 
ciation to co-operate with the program committee of 
the National Canners’ Association in arranging a pro- 
gram for the Atlantic City convention, and some work 
to this end was accomplished. The convention pro- 
gram was, in fact, the chief topic of discussion by the 
executive committeeman of the National Canners’ As- 


sociation, and after the close of the session Secretary 
Frank E. Gorrell stated that “we are preparing an 
attractive program calculated to bring out a large at- 
tendance. Publicity for canned goods will be the 
principal theme at the Atlantic City convention.” 

The suggestion of representatives of the Canning 
Machinery and Supplies Association to offer four 
prizes totaling in value $100 for four essays on ““How 
the Consumption of Canned Goods May Be Increased,” 
to be read as a part of the program at the Atlantic City 
convention, met with instant favor and was adopted. 
The first prize will be $50; the second, $25; the third, 
$15, and the fourth, $10, and THe CANNER’S under- 
standing is that the competition is open to all. 

All essays on the above subject should be sent to 
Secretary Frank E. Gorrell, at Bel Air, Md., who will 
forward them, numbered though without the name of 
the writer, to the Publicity Committee, who will pass 
upon their merits. Copy, preferably, should be type- 
written on plain paper on one side of the sheet, essays 
to consist of not less than 1,000 nor more than 2,000 
words. The competition will close on January 25, and 
the prizes announced by name just previous to the 
convention at Atlantic City. 

This competition is made possible by an appropria- 
tion of $100 by the Canning Machinery and Supplies 
Association, the money being placed at the disposal 
of the National Canners’ Association for the purpose 
explained above. 


DRY HOUSE DESTROYED BY FIRE. 
The dry house of the Wayne County Canning Com- 
pany, Marion, N. Y., was recently destroyed by fire. 
The amount of the loss was not stated, 
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SEATTLE, WASH., Dec. 4, 1909. 

Epirork CANNER: Three grades only remain of the entire 
pack of the season of 1909, and these only in comparatively 
small quantities. 

The three grades remaining are Sockeyes, pinks and chums. 
Of the first two grades, there are probably 100,000 cases of 
each still in first hands out of a pack of a million eases of 
Sockeyes and over half a million cases of pinks. Of the last 
grade there is an inconsiderable amount left out of a pack 
which was small in the first place. 

Pink salmon, following the lead of other grades, has at 
last been brought to a price of 65 cents, or a raise of 5 cents 
a dozen over opening prices. The very low price of 60 cents, 
established on this grade last August, had a wonderfully 
stimulating effect upon the market, and has cleaned up the 
greater portion not only of a good-sized pack but of a big earry- 
over from previous years. The renewal of heavy buying a month 
or two ago reduced the margin to a point where the packers 
felt justified in raising the price. Even at 65 cents pinks are 
cheap, the prevailing price last year being 70 cents. It was 
deemed advisable, however, owing to the sluggish condition of 
the market on this grade which has been prevalent for many 
months back to bring this price down to a point where the 
surplus would be moved out and normal conditions restored. 
The same tactics were adopted with Alaska reds several years 
ago when the market on that grade was not as good as it is 
today, and it had a beneficial effect on the market that resulted 
in so firmly establishing the grade that it is now the best 
seller of all varieties of canned salmon. Some of this benefit 
the packers hope to reap from the low price on pinks. Some 
of it they have already obtained, in fact. 

Following are prices on grades remaining in first hands, 
quoted f. o. b. Pacific Coast terminals: 

Sockeyes—Talls, $1.45; flats, $1.60; halves, $1.05. 

Pinks—Talls, 65 cents; flats, 65 cents; no halves. 

Chums—Talls, 5714 cents; no other sizes packed. 

SOcKEYE. 





New York 











New York, Dee. 6, 1909. 

EpiTror:CANNER: The year end movement in canned goods 
is on a limited scale. Jobbers find ‘themselves fairly well 
stocked with the more important products, and the non-specu- 
lative policy that has seemingly become a fixture among the 
jobbers stands in the way of much anticipation of future pos- 
sible wants. The near approach to the inventory-taking period, 
too, is no doubt a factor contributing to the general slow 
trade. In most cases here jobbers report collections as good. 
It is a fact, however, that city retailers are slow in taking in 
deliveries of goods bought from the jobbers on future con- 
tracts, and some complaint is voiced by the jobber on this 
score. This condition seems to be a factor in causing the large 
‘buyers to neglect some of the many opportunities presented 
for buying down near actual cost. 








we ost Correspondence se we 
There is a rather general complaint among the brokers, 
Seattle Sales to the jobbers are confined in most instances to odd lots 
of the several articles, and while these sales are seasonably 


fair, the volume is below the normal. It seems to be the opin- 
ion that brokers have passed through one of the most trying 
seasons in late years, and it is asserted that with the competi- 
tion to do business as keen as it is now there is a constantly 
increasing difficulty in making the profit side of the ledger 
show satisfactory results. This competition your correspondent 
is assured has reached the point where some concerted action 
is needed among the brokers to bring about a healthier eondi- 
tion. The fact is cited that the splitting of commissions, fos. 
tered by the indifference of the jobber, has reached a stage 
where demoralization is imminent. It is suggested that this 
is a matter calling for attention and the codperation of 
brokers, and it is certain to be made the subject of deliberation 
at the Atlantie City convention in February. 

While full standard tomatoes Maryland pack No. 3s can be 
had at 57\4ec to 60e f. o. b. factory without difficulty, none of 
the jobbers show a disposition to anticipate future wants. It 
is the general opinion in jobby quarters that goods will be 
available after the turn of the year on quite as favorable 
terms as now. That this seems probable is deduced from the 
fact that there are some offerings now on the market based 
on 60¢ per dozen factory for full standard grade on contracts 
covering free storage into February. Some idea as to the in- 
difference of buyers here may be gathered from the fact that 
offerings have not been taken up to any extent. There seems 
to be no disposition to anticipate the market. Rumors of some 
tair-sized sales have been current, but so far it has not been 
possible to locate brokers or buyers of any considerable lots. 
There have been some sales of No. 2 tomatoes down to 40e per 
dozen. The buyer of these goods—a chain store operator—is 
offering the stock to the consuming trade at 4c per can. Some 
lots of No. 3 tomatoes bought by the same operator are offered 
at 5e per can. It is not pretended that these tomatoes are full 
standard goods, but this does not interfere with the fact that 
low competition like that noted is doing the holders on the 
higher basis no good. 

In contrast to tomatoes, corn presents more active features, 
but even in this article buying is conservative. There is no 
free offering from first hands. Occasional sales of state fancy 
are noted at 75¢ to 80c here for standard No. 2s. Fancy is 
more difficult to obtain at 85c, and in some cases 90¢ has been 
paid. State packers are more confident of a higher market in 
the late winter. There have been sales of Ohio fancy at 82\%c 
here, but this figure bid on a fair-sized lot later was declined 
by the holder. Southern Maine Style pack is offered sparingly 
at 75e to 80e here. There seems to be no important stock of 
Maine corn anywhere. Fancy No. 2 is generally held at $1 here. 
The Maine packers, it is now estimated, will deliver about 80 
per cent on contracts. 

Low grades in southern peas have found a better demand. 
There is nothing obtainable here in acceptable quality under 
70e in standards. Some seconds are quoted at 65¢ to 67%e 
here. The better grades in sifted offer from $1 up. So far as 
ean be learned, there is no pressure to sell locally. In the 
string beans the general movement is confined to small pur- 
chases covering the various sorts. State Refugees are firm on 
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the best grades, with $1.45 to $1.50 per dozen quoted. Southern 
stock gets no more than a moderate trade. Spinach is easier 
in sympathy with the freer offers from the south. Jobbers here 
are pretty well stocked. Asparagus is more active from the 
jobbers, and the tendency is toward a higher level, especially 
on tips, in sympathy with the higher market on the coast. 

Deliveries of canned fruits from the coast on early contracts 
are being made more freely. As a result the buying by jobbers 
from first hands is light. The market, however, has a very 
firm tone, and on nearly all grades in. peaches, apricots, pears 
and cherries is good for a further rise. The coast market, it 
js said, will clean up closer than has been the case in a good 
many years. Southern peaches are firmer. Business on new 
contracts is, however, light. Gallon apples are easy and a 
little irregular. State stock is quoted as to quality at $2.75 
to $3 per dozen here. Some Maine sold this week at $2.45 to 
$2.50 per dozen delivered. 

The situation is firm on salmon. The market so far as the 
red grades are concerned is controlled by the jobbers, with a 
range of $1.374% to $1.42% quoted as to brand. Much stock 
has arrived, but for the most part it has come to buyers on 
early contracts. Pink salmon is quoted at 75¢ to 80e¢ per 
dozen here. Taken as a whole, the salmon situation from the 
point of view of the seller is one of the most favorable known 
in a good many years. The feeling is one of confidence. 

The offerings in domestic sardines are a little more freely 
made, the holders of the small carry over on the pack showing 
some disposition to clean up. As a result this week sales were 
noted down to $2 per case for *4 mustards in keyless cans and 
$2.40 per case drown cans in \ oils, f. 0. b. Eastport. The 
buying is slow, jobbers taking stock only in a small way. It 
is impossible to get an estimate on the total carry over. Most 
of the packers are offering a few lots. HARLEM. 
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PoRTLAND, MAINE, Dec. 6, 1909. 

EpITOR CANNER: There is not much left to sell in Maine, 
but there is quite a little business going on, after all, although 
it is limited by the small offerings. After half a pack of corn, 
the market naturally advances, but the reluctance with which 
this belief has taken root is remarkable. It has been a puzzle 
to me why business men who recognize the facts have not 
acted upon them before. Fancy corn is hard to buy, even at 
$1.00, and some ask $1.05. No sales have been made at the 
latter figure as yet, but it is coming this month. All the 
standard corn below 80 cents that I know of is sold, and we 
are ‘‘up against’’ an 80 to 85 figure for standard. While I 
fully recognize the fact that this is not a year for speculation, 
yet I cannot see why corn, in such a barren market, will not 
go to $1.10 or more. 

The demand for No. 10 apples is sharp, but the $2.25 figure 
is no longer with us on the full standard stock. 

Very little canned goods business has been done. The sardine 
people have gone into their holes, and, taken their holes along 
with them. The season is over, and what a ridiculous record 
it is! Of what earthly use was it to bleed and waste good 
money for bad blood? The results were losses instead of 
profits, and a falling off, except in a few instances, in quality. 
I don’t believe that any illegal trust would help it—not at ail. 
Other Maine packers get along together and, although rivals, 
do not try to drive one another to the poor house. INDEX. 


Baltimore 








BautrmoreE, Mp., Dec. 6, 1909. 

EpitorR CANNER: There is little or no change to report re- 
garding the tomato situation. The fight between the stand- 
patters, who are holding for 70¢ or upwards, and the buyers, 
is long drawn out, but it must be admitted that the buyers have 
had the advantage up to the present, as they have found so many 
weak sellers who were determined to sell their holdings at any 
price and at any sacrifice. The end is coming, however, and 
may be nearer than a good many people suppose. If the 
standpatters will hold to the line and stay firm a few weeks 
longer, I am strongly of the opinion that they will see the 
buyers break their line and begin to cover for their spring 
requirements. Some historians say that after the battle of 
Gettysburg both of the generals of the contending forces were 
in doubt as to the result of the fight, and, as a matter of fact, 
each of them really thought he was beaten, but the Confed- 
erates retreated and left the battlefield in possession of the 
Federals. So it is sometimes in commercial fights. A time 
arises when both the contending forces are in doubt as to 
which will win the ultimate victory, and the question is only 
decided by one or the other getting scared and retreating. 
This is how the fight stands at present between the jobbers 
and the standpatters amongst the tomato holders. The time 
will soon be here when the buyers must have the tomatoes, and 
if the firm holders maintain their present attitude until that 
time they will come into their own, but if they show a weak- 
ness during the next month or six weeks they are likely to see 
only a 60c to 65¢ price on tomatoes during next spring, whereas, 
on the other hand, if they continue firm at 70¢ or upwards they 
will assuredly compel the buyers to pay the higher price soon 
after the first of the year. 

One significant indication as to the condition of the tomato 
situation in the west is shown by the fact that some prominent 
western canners have recently been in this market making lib- 
eral purchases of No. 3 standard tomatoes for their own labels, 
and this has given considerable encouragement to the holders 
in this territory. The wise ones claim that there will be still 
more of these western packers on this market shortly, and that 
this is only the starting point for a reaction from the low 
prices that have been prevailing for several months. 

December is usually a very dull month on all canned goods, 
even including such a staple as tomatoes, yet the steady buying 
of carload lots continues, thus proving that the wholesalers’ 
stocks are light and that they are only buying from hand to 
mouth. Another significant fact is this, that it is now impos- 
sible to purchase No. 3 standard tomatoes for shipment early 
next year at 60c, goods to be billed when shipped. The few 
lots that were offered on these terms two or three weeks ago 
were quickly snapped up, and the lowest offering I know of 
now for next year’s shipment is 6214¢, to be billed February 1 
and held until spring, but buyer to pay insurance and storage 
after date of billing. There are not many offered on this 
basis, and when they are so offered it is not hard to find buyers. 

The continued mild weather is enabling cove oyster packers 
to get low priced raw oysters, and coves are accordingly being 
offered at lower figures than have been known for years past. 
No. 1 4-0z. goods are obtainable at 574%4c¢ to 60¢ and | 
5-oz. at 62%4c to 65c. At these figures they are assuredly a 
good purchase. 

The end of the year is rapidly approaching, when the whole- 
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THE CANNER AND DRIED FRUIT PACKER. 


(CHICAGO TO THE S 


GO WITH THE MERRY 
CROWD TO THE 


ATLANTIC CITY CONVENTION 


ON THE 


SPECIAL TRAIN 


To be Run Under the Auspices of the National Canned Goods 
and Dried Fruit Brokers’ Association 














This biggest, finest, best train ever run out of Chicago will leave Sunday, 
February 6, 1910, from the Union Depot, Canal and Adams Streets, at about 
3 p.m. o’clock, and arrive at Atlantic City about 2 p. m. o’clock on Monday, 
via the Pennsylvania Short Line (Ft. Wayne Route) of the Pennsylvania 
Railroad--- exact hour of leaving and time schedule for local points to be 


announced later. 
The Finest Train Ever 


The Brokers’ Special will be a Train du Luxe. The Pennsylvania officials at 
Chicago have pledged themselves to provide the packers with the very finest 
and newest equipment obtainable, consisting of strictly modern Library, 
Club, Compartment, Observation and Diner, as well as seven 12-section 
Drawing-room Cars, or State-room Cars, according to demand. 


Entertainment en Route 


All who attended the Louisville Convention will remember the Pekin Theatre 
Sextette, the famous musical artists permanently attached to the only strictly 
high-class colored theatre in the United States. This Sextette will be on the 
Brokers’ Special and play and sing the hours away as the train speeds on to 
the sea. Special entertainment and accommodations will be provided for 
the ladies. 


FARES — This matter is now being arranged and will be announced shortly. 


MAKE YOUR RESERVATIONS AT ONCE. NO EXTRA CHARGE 
ON BROKERS’ SPECIAL. 


J. L. FLANNERY, Jr., Secy. 
NATIONAL CANNED GOODS AND DRIED FRUIT BROKERS’ ASSOCIATION 
42 River Street, CHICAGO, ILL. 
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salers will be taking inventory and finding out just how their 
stocks of various canned goods stand. As soon as they have 
done this, the chances are nine to one that they will come on to 
this market to replenish on quite a good many lines, particu- 
larly tomatoes, corn, small fruits, peas and string beans. The 
corn situation continues very strong, although the actual buying 
for the past week or two has been somewhat less than for sev- 
eral weeks previously. Stocks are very light, however, and 
there is none apparently held in weak hands. This means that 
when the buyers come on the market again they are likely to 
find higher prices and a continual rising market. 

There was but a very light demand for small fruits during 
last week, but no weakening at the selling end. Blackberries 
are very scarce, and are held at 80e¢ to 85¢e. Gooseberries are 
also in light supply, and are held at from 77%4c¢ to 82%e. 
Red cherries are very scarce at 80e. String beans will surprise 
some buyers next spring, as the goods are not here in sufficient 
quantity to supply the normal spring requirements at the pres- 
ent market. figures. Hence there must be an advance. I look 
for string beans to sell at 70¢ to 75c before the first of March. 
The market is now 57%e to 60e. TARTAR. 


CANNERS’ SECRETARY GIVES STRAIGHT TALK TO 
SHREDDED WHEAT PEOPLE—ADVERTISING 
NOTICED IN PORTO RICO. 


THE CANNER has received from Secretary Frank E. 
Gorrell of the National Canners’ Association the fol-, 
lowing copy of an article which was published in the: 
Assembly Herald, Philadelphia, on Nov. 1. ~The 
article, which is damaging to the canned goods busi-; 
ness, was evidently inserted for the purpose of boost- 
ing shredded wheat. It reads: 


THE ‘‘BENZOATE-OF-SODA FIGHT.’’ 
When the Experts Disagree the Public Will Naturally Take 
No Chances—The Safe Course Is In Pure 
and Simple Foods. 


The fight over benzoate of soda at the convention of 
national and state ‘‘food officers’’ evidences the increasing: 
popular interest in the purity of food products. After a’ 
battle royal in the convention, henzoate of soda was sustained 
by a narrow margin of five votes. This doesn’t mean anything, 
however, so far as the use of this chemical as a ‘preservative 
in food is concerned. Dr. Wiley; chief chemist of the De- 
partment of Agriculture, has condemned the use of berizoate 
of soda as not only deleterious, but tending to encourage the 
use of insanitary methods in preserving foods, and his posi- 
tion has been endorsed by various medical associations. But 
a referee board of eminent experts has decided that benzoate 
of soda in quantities of four grams and less is not deleterious. 

When the doctors disagree, what will the public do about 
it? Naturally those Who give the matter any thought will be 
inclined to take no chances. The only safe course is to eat 
a simple, elemental food like Shredded Wheat, which is 
nothing but the whole wheat cleaned, steam-cooked, shredded 
and baked—a food that contains nothing but the wheat, 
nothing added, nothing taken away. It contains no baking 
powder, grease, preservatives or chemicals of any kind. Human 
ingenuity has never produced a cleaner, purer, more whole- 
some, more nutritious food than this. Being thoroughly 
baked crisp and brown, it will keep indefinitely, in any climate. 

Shredded Wheat has something else besides cleanliness and 
purity to recommend it, however, for it contains the greatest 
amount of tissue-building material in the smallest bulk, and 
its ‘‘little loaf’’ form makes it adaptable to many delicious 
combinations with fresh fruits or fresh vegétables. With 
Shredded Wheat Biscuit and fresh vegetables in the house 
there is no excuse for endangering the health of the family 
by eating foods that are under suspicion of containing pre- 
servatives of any kind. 

Unless you have a ‘‘tin-can stomach’’ you will be wise to 
avoid ‘‘tinned foods,’’ especially when there is an abundance 


of fresh vegetables and fresh fruits in the market and when 
your grocer always has a fresh supply of Shredded Wheat 
on hand. 

Secretary Gorrell addressed the shredded wheat 
people as follows regarding the above article: 

National Canners’ Association. 
Office of Secretary, Bel Air, Md., 
November 26, 1909. 
Proprietors of the Shredded Wheat Co., 
Niagara Falls, N. Y. 

Gentlemen: The attention of this office has just been called 
to a publication in the Assembly Herald of November. 

In the interest of the canning industry and with the kindly 
spirit which the members of our Association hold towards 
all other manufacturers of food, we beg to enter a protest 
against the publication of articles which we doubt will ad- 
vance the sale of your product, as the spirit shown therein 
is apt to incite prejudice, not only against tinned foods, but 
other prepared foods.as well. 

As you doubtless know, the purity, healthfulness and nutri- 
ment of tinned foods has been demonstrated again and again 
beyond question and is so recognized by the scientific world. 
Therefore, we can see no good in controverting well known 
and established facts. 

Furthermore, would you think it well for the eighteen hun- 
dred canners of the United States to unite in a body and 
say that while some prepared foods were good, yet, as a rule, 
it would be safer not to touch any of them unless one has 
a ‘‘shred proof stomach.’’ Would this help the sale of 
canned foods, even at the expense of increasing the consump- 
tion of shredded wheat? 

It seems to-us that there is plenty of room in this big world 
for us all to live and let live, and we hope that in the future 
you will show to our industry the same broad spirit of fair- 
ness and co-operation that I know is entertained towards your 
excellent selves by many of the largest and most influential 
canners of this country. 

Yours very truly, 
FRANK E. GORRELL, 
Secretary. 
Letter From Porto Rico on Canned Goods Advertising 
Campaign. 

Secretary Gorrell has also forwarded to THE 
CANNER the following ietter recently sent President 
Charles S. Crary at Waukesha, Wis., in reference to 
the present publicity campaign: 

San Juan, P. R., November 10, 1909. 
National Canners’ Association, 
Mr. C. 8. Crary, President, 
Waukesha, Wisconsin. 

Dear Sirs: We noticed your advertisement in the Saturday 
Evening Post of November 6th, and we are happy to know 
that you are endeavoring to dispel the false conception of the 
ills of canned goods held by so many people. We have 
observed a tendency toward fear of canned products among 
our customers, and we think that your campaign of enlighten- 
ment will aid greatly in increasing the consumption of canned 
products. 

We shall be pleased to distribute any literature you may 
publish to our customers, who are scattered all over this 
island and consume a large number of cases of canned products 
each week, if you will send some to us. We wish to aid you 
and consequently, ourselves, in this campaign. 

Yours very truly, 
PLAZA PROVISION COMPANY. 
Per W. D. B. 





CRAB PACKING SEASON PAYS. 

St. Michaels, Md., Dec. 4.—The crab-meat packing 
season, which has just closed here, has been the most 
successful in its history, it being estimated that about 
20,000 gallons of crab-meat were packed. 
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HAMILTON COPPER AND BRASS WORKS 


COPPERSMITHS 
ESTABLISHED 1882 


Builders of reliable Copper Steam Jacket Kettles and Steam Jacket Tilting Kettles that are honestly constructed out of pure 
heavy copper.” Also manufacturers of Copper Dippers, Brass and Copper 


HAMILTON, 
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FIFTH ANNUAL CONVENTION 


Of the Wisconsin Pea Packers’ Association, Milwaukee, December 8 and 9, 1909 


There was nothing to complain of, so far as attendance was 
concerned, at the opening of the fifth annual convention of 
the Wisconsin Pea Packers’ association at the Republican 
House, Milwaukee, Wednesday and Thursday, December 8 and 
9. Packers from all parts of the state were in attendance, 
and when President Leitsch called the first session to order at 
2:30 o’clock Wednesday afternoon there were very few vacant 
chairs in the fine, large banquet room in the Republican House 
which had been placed at the packers’ disposal. 

After calling the convention to order, President Leitsch 
made a few announcements regarding the business to be trans- 
acted and urged prompt attendance at all meetings. He then 
stated that Mayor Rose of Milwaukee had informed him that 
it would be impossible for him to deliver his weleoming ad- 
dress as scheduled. President Leitsch said that he had deemed 
it advisable, however, to have a representative of the city 
government present, hinting in a jocular way that some of 
the packers before leaving the city might find it desirable to 
have a friend in authority at headquarters. 

The president of the Wisconsin association then presented 
to the convention Mr. Clinton G. 8. Price, first assistant city 
attorney of Milwaukee, as the substitute for the mayor. 

Price Welcomes Packers to Milwaukee. 

Assistant City Attorney Price was greeted with a round of 
applause as he stepped upon the platform to welcome the repre- 
sentatives of the Wisconsin pea canning industry to the metrop- 
olis of the Badger State. He expressed pleasure at being 
selected to meet and welcome the packers and followed this up 
by telling a couple of stories which set the convention laughing. 

Milwaukee, said Mr. Price, is always glad to have conventions 
come to the metropolis of Wisconsin, to the rapid growth of 
which he called attention, though not failing to point out that 
the city is dependent largely on the country. He complimented 
the packers highly or the enthusiasm evident from the large 
attendance and the strict attention paid to the preliminaries. 

‘*T regret,’’ said Mr. Price, ‘‘that the city hasn’t as many 
attractions to show you at this time of the year as in summer, 
when she has more than are possessed by the average city in 
this country.’’ Referring to the history of Milwaukee as a 
convention city, Mr. Price related how the first convention of 
any magnitude that met in Milwaukee was about one hundred 
and fifty years ago, when the great Indian chief Pontiac 
assembled many men of various tribes for a big powwow. 
‘‘That assemblage,’’ Mr. Price continued, ‘‘ gave Milwaukee 
its start as a convention city, and ever since then various 
kinds of large meetings have been held here.’’ 

Speaking of the pleasant features of such gatherings, Mr. 
Price told the packers that in the old days even the Indians 
suspended hostilities while their meetings lasted. 

The speaker, before concluding his remarks, extended to all 
a cordial invitation to inspect the magnificent new Milwaukee 
Auditorium, which he said he hoped would be the scene of the 
National Canners’ Convention of 1911. 

President Leitsch at this point announced that an invitation 
had been extended the packers to go in a body to inspect the 
new Auditorium, saying that he hoped the invitation would 
be accepted: He also announced the receipt of a telegram from 
National President Charles S. Crary, stating that it was im- 
possible for him to be present on the opening day of the con- 
vention. 

Secretary Voigt was introduced by the president to respond 
in behalf of the association to Mr. Price’s address of welcome. 
Secretary Voigt hadn’t a prepared speech, but nevertheless 
proceeded to make a very neat response, expressing appreciation 
of the warm welcome given the packers, who were proud of 
Milwaukee as the metropolis of their state. He pledged the 
best efforts of the association to secure the 1911 Canners’ Na- 
tional meeting for Milwaukee. 

Annual Address of the President. 
The president, complimenting Secretary Voigt on his re- 


sponse, said the secretary reminded him of what he had heard 
Secretary Cannon, of the Citizens’ Business League of Mil 
waukee, say about somebody, that ‘‘some men ean and dots 
cannot, but we have men here who ean.’’ President Leitset 
next read his annual address, as follows: ™ 

Gentlemen of the Convention: It has been gratifying to me to 
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W. C. LEITSCH, PRESIDENT WISCONSIN ASSOCIATION. 


hear so many favorable comments about t é fo 
pose of the Wisconsin Pea Packers’ So See —e 

We have been repeatedly assured that this association is 
strong and correctly patterned and capable of accomplishing 
much good, and as I have reviewed the history of the organiza- 
tion I credit its growth and solidity to an earnest effort to 
improve the conditions of the business in which we are engaged. 

There is no unfair or illegal combination for abnormal profits, 
no restriction of trade other than such as can be brought about 
by an intelligent presentation of the actual trade conditions. 
Only an honest effort to learn from the experiences of each 
other how to bring the packing of canned vegetables to the 
highest state of perfection and to produce a wholesome food 
product at a reasonable price and make it attractive to an 
increasing number of consumers. 

If this convention will be of assistance to us individually 
or collectively in smoothing the pathway of our affairs and 
give us greater light on the many perplexities confronting 
the packers, we will return home with a still firmer faith 
in the advantages of organization and co-operation; but under 
the spell of good-fellowship let us not forget that the interests 
we represent are large and that to bring about practical benefits 
we must move carefully and deliberately. 
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Let us turn from the very commendable efforts we have 
peen making to produce two cans of peas where one has 
been packed before and bend our energies to bringing about 
a consumption of two cans of peas where one has been eaten 

ore. 

4 bring about increased consumption of our food products 
requires much work in the proper education of the consumer 
‘to the value of canned food and to convince the great body 
of skeptics that these foods are absolutely pure, safe and 

Jeanly. 

— ‘an association, we should unhesitatingly approve and 
support all legislation, both state and national, which safeguards 
the public in the purchase and use of canned goods. 

We know that Wisconsin canned peas contain absolutely 
nothing but the fresh vegetable, sugar, salt and water, and that 
sterilization by heat is the only treatment necessary to preserve 
this commodity indefinitely and that no legislation is required 
to purify the ingredients or prevent the use of chemicals or 
other preservatives, but on the question of cleanliness and 
proper sanitary conditions in and about the factories we can 
raise an issue which is as important as anything before us. 

Food packers, as a class, have been charged with opposing 
and lobbying against measures looking to the sanitary improve- 
ment of factories and shops where foods are packed and offered 





RALPH W. CRARY, STURGEON Bay. 


for sale and in our willingness to be good fellows we must not 
be induced by some other branch of the business to join in 
opposition to such measures in their entirety when many pro- 
visions therein contained are for the general welfare of the pub- 
lic and will ultimately result in substantial returns for us. 

We are quite rapidly coming to a closer understanding with 
that body of earnest workers employed by the government upon 
whom we not long ago looked with distrust and whose views 
we challenged as unsound and revolutionary. 

Abuse does not help our cause and it is only by exhibiting 
an earnest effort to co-operate with these men in bringing into 
effect legislation which the public demands for its protection 
that we can gain their confidence and expect them to approve 
the use of our products. 

Printer’s ink must be liberally used and while no satisfactory 
plan for advertising our product collectively has been presented, 
some of our members are still hopeful of evolving a method of 
placing before the consumer the merits of Wisconsin peas at an 
expense prorated to the pack in a manner that will bring 
substantial returns on the investment. 

The Bureau of Publicity being maintained by the National 
Association should be supported, for it has done much good 


in tracing down false stories of poisoning by canned goods, 
and presenting the real facts to the public in the same medium 
used for the libelous articles; but the greatest value of its work 
lies in the excellent manner in which the merits of canned 
goods as a food product is placed before the people. 

That vegetables in cans are cleaner, better and safer than 
the so-called fresh vegetables offered by many grocers, we all 
know, but a great many persons have never eaten canned goods 
and religiously abstain from their use because of prejudice based 
largely on ignorance, so that a campaign of education must 
be waged and this can not be done on wind. 

The supply and quality of seed peas have given us much 
concern and, while there are many honorable seed growers, that 
past methods of sale and delivery are breeding a revolution 
must be apparent, and I would advise that the association take 
up this matter with the growers in an effort to bring about 
a more equitable contract and the production of a _ better 
class of seed peas at reasonable and staple prices. 

After the seed comes farming operations and, no matter what 
quality of seed, the planting must be done at the right time 
in suitable soil and then, the important of all important steps. 
the peas must come to the factory young, tender and sweet 
or all the fine art of your processor is of no avail. 

As methods of canning will be reviewed at this session, I will 
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pass on to the appearances of your goods in packages and 
the method of doing business. 

This association won much favor when it insisted upon the 
general use of a can made from better tin, and I trust that 
no action will be taken by us which will in any manner indicate 
that we have changed our views to the importance of having 
a container which is absolutely safe. A good can should be 
encircled with an attractive label. Many goods are sold to 
consumers because of a catchy label, and it makes the shelves 
of the retailer’s store attractive to be filled with long rows 
of bright, clean-labeled canned goods. 

The box should be better than something that will simply 
answer; it should be strong, well put together and not made 


quilt. 
Last, but not least, I want to touch upon your business 
methods. That seed, soil and weather conditions all have 


a bearing on the season’s pack is no secret to buyers, and 
a packer who has made full deliveries year after year of peas 
of the quality sold under contract is not unreasonably held up 
when he meets with a disastrous season for causes beyond his 
control. However, to receive fair treatment it is necessary to 
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have demonstrated by your own past business methods that 
you are deserving of consideration. 
Deliver what you sell and sell only a fair per cent of 


your normal pack, and the chances are you will have no trouble. 

Let quality, not quantity, be your watchword, and remember 
that nothing will so certainly increase the consumption of 
packed peas as the advertising received from the consumer 
who has relished the dish of Wisconsin peas, which, when prop- 
erly put up, are unequaled. 

Now, with the hope that our meeting will be profitable as 
well as pleasant, we will enter upon a program which offers 
many features for earnest discussion, in which I trust you will 
all take part. 

The next speaker on the program was Mr. Willibald Hoff- 
man, the well-known Milwaukee wholesale grocer, to whom 
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President Leitsch referred as ‘‘one of MiMlwaukee’s most guc- 
cessful jobbers.’’ Mr. Hoffman’s address was as follows: 


“Why the Jobber’s Private Label?” Address by Willibald 
Hoffman. 


To the casual observer it would seem but natural that any 
article produced or packed should be sold under or bear the 
packer’s label. 

That this is not generally done, particularly in the canning 
industry, is well known, and the jobber’s private brand has 
taken its place to quite a large extent. 

rhis being the fact, there must be some obvious reason for 
it, and I will briefly outline my views: 

In my opinion one of the main factors in bringing to life 
the jobber’s label was, and is today, the unsatisfactory market- 
ing conditions of packers’ brands; the fact that a packer will 
sell his brands to any distributor and in all competing markets, 
without any restrictions as to their sale and without enough 
attention to correct and proper labeling. 

While it is true that you use different labels for your various 
grades and qualities; you do not give or pay due regard to the 
correct marking on labels of their actual quality. 

Most of you seem to forget that all your brands bear the 
packer’s name, no matter how good or poor the quality; this 
applies possibly more to the packers of peas than any other 
item, on account of the many varieties and grades, and 
necessarily bring about confusion, which might be eliminated 
to a great extent if you would state plainly somewhere on your 


for instance, something on this 


“PURPLE BRAND” 


label what the real quality is, 
order: 
“ROYAL BRAND” 


Early June Peas 
“This is our first quality” 


Packed by 
ROYAL CANNING CO. 


Early June Peas 
“This is our second quality” 
Packed b 
ROYAL CANNING Co. 
Our first quality is packed 
under the “ROYAL BRANo,” 


“SOAKEM BRAND” 
Early June Peas 
“This is our third grade” 
Packed by 
ROYAL CANNING CO. 
Our first quality is packed 
under the “ROYAL BRAND.” 


How many of you do this, or use a similar phrase? There 
are plenty with the first mark on them, but I do not remember 
of ever seeing any of the other. 

Now what is the result? I may buy a few cars of Royal 
Brand Peas first, interest my salesmen in their fine quality, ana 
through our mutual efforts, introduce them with our trade at 
a reasonable margin of profit. 

The salesman is pleased with the business he managed to 
get; the retailer is pleased because the consumer commented 
on their good quality—everything seems lovely. 

But from actual experience I know this will not last, because 
as soon as there is demand for the brand, somebody from 
somewhere is after this dealer with the same brand, or possibly 
another from the same packer (claimed to be the same), and, 
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in order to get business, will cut the price, if for no other 
purpose than to make the buyer displeased with his purchase. 

This may be human nature, but certainly poor business prin- 
ciple, nevertheless it remains a fact and is done every day. 

And how much is the packer to blame? 

This condition is brought about by his sale of seconds and 
poorer quality that he has on hand, he must dispose of them— 
they bear his name the same as his best goods. 

To clean up stock, these in many instances are sold to com- 
mission houses, subjobbers and peddlers at low prices, dealers 
who have little knowledge of quality, or other things. 

Through them these goods go to the retailer and consumers 
under the packer’s name, it is true under a different brand, 
but nothing to indicate the quality; and naturally, bring up 
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nd ‘ 
all kinds of arguments and necessitates continued explanations 
regarding the various grades and values. | 

he consequence is, that the jobwer, | his salesman, and the 
retailer who sell the firsts are dissatisfieu; tne consumer who 
gets the seconds and poorer quality is not overpleased, and 
the packer is coudemned because his goods are not uniform. : 

There was a time when it was more or less compulsory in 
ordering canned goods, ou account of the limited number of 
good packers, to accept their respective brands with little 
question or comment; iney were gvoa and well advertised, but 
that time Las passed, conditions have changed, competition 
is so keen, quality has been brought so near perfection by. a 
very large number ot packers (especially is this true of Wis- 
consin peas), the jotber’s lapel has become so large a factor 
in the distribution ct canned goous, that it is no longer the 
packer that advertises, put the one who packs the best quality 
that is most succe ssiul, and he is generally the one that sells 
for a jobber’s_ private label, well knowing that if his quality 
is once establisned witn the jobber, it means regular and 
steadily increasing business with tair prices and that it takes 
more than the price cutting of some other packer to take that 
business irom him. , i g 

he jobber’s private label stands for quality, first, last and 
all the time; tnere snould be no seconds or poorer. For him 
the best is none too good. ‘ : : : : 

One of the principal points in favor of a jobber’s private 
labe! is his abiuty to supply the retailer and consumer with a 
complete line of high graae goods under one brand, be it canned 
fruit, vegetables, ush or any otner commodity, as against the 
few items generally put up by any one packer, 2 

For the retailer to be identified with sucn a line, is an adver- 
tisement of considerauie value; a aisplay in a neat, clean store 
of a complete line Gf goods of quality under one brand is cer- 
tainly good to look upon, and how much easier for the retailer 
to care tor such a stock, as compared with some of the motley 


arrays of a different brand lor every article and grade. And 
how much easier tor the t¢dnsumer, once .that™quality and 
brand of a jobber’s iabel is estimated in’ his mind. 

A well, established house brand has that individuality and 


exclusiveness, which makes and holds a customer. 

‘the jobber is able to control the distribution as well as the 
profit tor the retuiler, by not seiling his brand to undesirable 
merchants, price-cutters and trade disturbers, and with the 
well-diretted efforts of his large torce of salesmen, can enforce 
these conditions; the salesman well knows that in establishing 
his firm’s private brand, he is building up business for himself, 
that he no longer need fear the price-cutters, and naturally is 
pleased and satisfied with the results of his efforts, and the 
jobber has the good-will and assistance of the retailer, who 
willingly handles. a complete line of quality goods on which he 
can make a fair profit. ; : j 

After thirty years’ experience in the wholesale grocery busi- 
ness, | am today more.strongly convinced than ever, that the 
private label has been our salvation. Our own brands are one 
of our principal assets. 2 ne 

Our ‘private’ label backed by our watchword “QUALITY 
enables us to broaden our field, protect our customers against 
unfair competition, and give the consumer as good, or better, 
quality than in the so-called factory label. ae 

In conclusion permit me to comment on the publicity cam- 
paign of:the National Canners’ Association—the campaign to 
educate the consuming public to the fact that canned goods 
are pure. ‘ 

To my mind, this will bring the canning industry more lasting 
good results than double the money spent in advertising indi- 
vidual brands, and every packer, rio matter. how large or small, 
should support the movement. [I thought so well of it, gentle- 
men, that I promptly sent our check and the assurance of a 
three years’ support. ; ? 

Only one thing more: Wisconsin peas have gained an almost 
world-wide reputation; ,take care of it, nurse. it, make 
“QUALITY” your watchword, not quantity; endeavor to im- 
prove, have your pack so that no matter how stringent the 
food laws are, have them so good, so pure and packed so 
honestly that it will only be necessary for a food inspector to 
look at the label and say: ‘“‘They are packed in Wisconsin, 
they are all right.’”’ 

Thank you, gentlemen, for your courtesy. 

The applause which Mr. Hoffman’s remarks drew forth was 
evidence, as President Leitsch remarked, ‘‘that there was 
much of value in what the speaker had said.”’ 

Ryder Announces Theater Party. 

At this juncture, President Leitsch announced that Mr. 
Ryder, of the Chisholm-Scott Company, had a few words he 
desired to say to the convention. Mr. Ryder thereupon, after a 
few pleasantries with Tom Scott, invited the packers and 
their wives and friends to attend the theater party which was to 
be given by the Chisholm-Scott Company at the Davidson in the 
evening. Mr. Ryder was in good form, and the applause which 
greeted his cordial invitation proved the packers’ appreciation 
of the Chisholm-Secott Company’s generosity. He also told 
the packers that it was to be the Chisholm-Seott Company’s 
pleasure to entertain them a second time during the conven- 


tion, at a saengerfest and smoker at the Republican House 
Thursday evening. 

The tood commissioner of Wisconsin, Mr. J. Q. Emery, 
President Leitsch at this juncture announced, would be unable 
to be present, owing to the illness of his wife. Mr. Leitsch 
explained that he had wanted Commissioner Emery to come 
and see and meet the packers and learn what a tine lot of 
business men they are. He then read the commissioner’s letter 
explaining that his wife was not well enough to permit him 
to leave Madison. Commissioner Emery’s address was read 
by Secretary Voigt, as follows: 


“Pure Food Legislation,’’ Address by J. Q. Emery, Dairy and 
tood Commissioner of Wisconsin. 

Mr. President and Gentlemen of the Wisconsin Pea Packers’ 
Association: lL am here because ot a conditional promise ex- 
torted trom me by your president. He has assigned me the sub- 
ject of “ture Food Legislation.’’ 1 assume that the subject is 
to be limited to that wnich directly affects the pea-canning in- 
austry. 

section 460la of the Statutes of 1898, as amended by chapter 
104 of the laws of 1905, 1s as follows: 

“Any person who shall, himseif, or by his servant or agent, 
or as the servant or agent of any other person, pack, can or 
preserve within this state, for use or consumption therein, 
Iruits, vegetables, meats, fish or shell-fish, or who shall sell, 
exchange, deliver or have in his possession with intent to 
sell, or exchange, or expose tor sale, or offer for sale or ex- 
cnange tor use or consumption within this state such canned 
arucies containing saccharin, formaidenyde, sulphurous acid 
or sulphites, salicylic acid, or salicylates, or any substance, 
article or ingredient other than sugar, salt, vinegar or spices, 
possessing a preservative character or action, or any copper 
compound or other artificial coloring, or any bleaching com- 
pouna, or any article injurious to health; or any person who 
shall, himseli, or by his servant or agent, or as the servant or 
ugent of any other person, pack, can or preserve within this 
state tor use or consumption therein, fruits, vegetables, meats, 
fish or shell-fish, or who shall sell, exchange, deliver, or have 
in his possession with intent to sell or excnange, or expose 
ior sale, or offer for sale or exchange tor use or consumption 
within this state, such canned articles, unless each can con- 
taining such articles shall bear a label on which shall be 
printed the true name of the contents and the name and ad- 
dress of the producer or packer, canning or preserving the 
same, or the dealer who sells the same, shall be guilty of a 
misdemeanor, and upon conviction thereof shall be tined not 
less than twenty-five dollars nor more than one hundred dol- 
lars or be imprisoned in the county jail not less than thirty 
days nor more than sixty days.’’ 

It will be observed that this law, so far as packing, canning 
or preserving is concerned, relates only to the fruits, vegetables, 
meat, fish cr shell-fish that are packed, canned or preserved 
within this state tor use or consumption therein, and that the 
selling or exchanging or exposing for sale or offering tor sale or 
exchange is limited to such transactions for use or consumption 
within the state. 

The meaning of canned vegetables is given in chapter 398 of 
the laws of 1909, as foliows: 

“Canned vegetables are sound, properly matured and pre- 
pared tresh vegetables, with or without salt, sterilized by 
heat, with or without previous cooking in vessels from which 
they take up no metallic substance, kept in suitable, clean, 
hermetically sealed containers, are sound and conform in 
name to the vegetables used in their preparation.’’ 

Applying this general definition to the specific vegetable peas, 
and the definition would read as follows: Canned peas are 
sound, properly matured and prepared fresh peas, with or 
without salt, sterilized by heat, with or without previous cook- 
ing in vessels from which they take up no metallic substance, 
kept in suitable, clean, hermetically sealed containers, are sound 
and conform in name to the vegetables used in their prepara- 
tion. 

In the same statute vegetables are thus defined: 

“Vegetables are the succulent, clean, sound, edible parts of 
herbaceous plants used for culinary purposes.”’ 

Sugar as used in the law quoted is defined in chapter 398 
of the laws of 1909 as follows: 

“Sugar is the product chemically known as sucrose (sac- 
charose) chiefly obtained from sugarcane, sugar beets, 
sorghum, maple and palm.” 

It is to be observed that under the statute quoted the relation 
of the pea canners of Wisconsin to the dairy and food commis- 
sion is limited to products produced for use or consumption 
within the state and to products sold, exchanged, delivered or 
had in possession with intent to sell, exchange or expose for 
sale or offer for sale or exchange for use and consumption 
within the state. There is another statute, however, of broader 
scope which relates to the sanitary production and distribution 
of food, which applies to the manufacture or preparation for 
sale, storing or offering or exposing for sale of food of all 
kinds without limitation. That statute is chapter 334 of the 
laws of 1909, and is as follows: 

“It shall be unlawful to manufacture or prepare for sale 














IF YOU WISH A WE 
NEW LABEL 
FOR NEXT SEASON, 
NOW IS THE TIME 
TO GET STARTED 
ON THE DESIGN 


for delivery 


PRODUCERS OF 











ARE BOOKING A GREAT MANY ORDERS FOR 
STOCK AND SPECIAL LABELS 
next season. 


OVAL & KOSTER 


FINE LITHOGRAPHED LABELS 
INDIANAPOLIS 


STOCK LABELS OF 
ALMOST EVERY 
VARIETY CON. 
STANTLY ON HAND 
SEND FOR SAMPLES 


Can’t we book yours? 


























28 . THE CANNER AND DRIED FRUIT PACKER. 


food as defined in section 4600 of the statutes, unless in the 
process of its manufacture for sale or its preparation for sale 
it is securely protected from filth, flies, dust or other con- 
tamination or other unclean, unhealthful or unsanitary condi- 
tions. It shall be unlawful to store or offer or expose for 
sale or sell food as defined in section 4600 of the statutes, un- 
less it is securely protected from filth, flies, dust or other 
contamination, or other unclean, unhealthful or unsanitary 
conditions. 

“The dairy and food commissioner is hereby authorized and 
empowered by himself or by his assistants, chemists, in- 
spectors or agents to enforce the provisions of this act, and 
for this purpose he or any of his assistants, chemists, in- 
spectors or agents shall have power to enter and inspect 
every building, room, basement or cellar which may be occu- 
pied or used for the manufacture or preparation for sale, 
storage, exposing or offering for sale or selling food as herein 
defined; and the dairy and food commissioner and his as- 
sistants, chemists, inspectors and agents shail have all the 
power conferred by the statutes upon him or them or any of 
them for the enforcement of the dairy and food and drug 
laws of this state in so far as the same may be applicable 
in the enforcement of the provisions of this act. : 

“The district attorney of the county in which a violation 
of any such law has occurred shall, when called upon by the 
dairy and food commissioner or any of his assistants, chemists, 
inspectors or agents to do so, give all the aid he can to se- 
cure the execution of the law and shall prosecute cases aris- 
ing under the provisions of this chapter. All fines collected 
in prosecutions begun or caused to be begun by the dairy 
and food commissioner or any of his assistants, chemists, 
inspectors or agents shall be paid into the state treasury. 

“Any person, who by himself, or his servant or agent, or 
as the servant or agent of any other person, or as the servant 
or agent of any firm or corporation, shall violate any of the 
provisions of this statute or who shall obstruct the dairy and 
food commissioner of this state or any of his assistants, 
chemists, inspectors or agents in the performance of his duty 
by refusing entrance to any place he is authorized to enter 
shall be guilty of a misdemeanor and upon conviction thereof 
shall be punished by a fine of not less than twenty-five dol- 
lars nor more than one hundred dollars or by imprisonment 
in the county jail not less than thirty days nor more than 
ninety days.”’ 

The misdemeanor under this statute consists in neglect or 
failure in the process of the manufacture of food, or in the 
storing or offering or exposing for sale of the same to securely 
protect such food in those processes from filth, flies, dust or 
other contamination or other unclean or unhealthful or unsani- 
tary conditions. 

Mr. President and gentlemen of the convention, I have now 
presented to you the pure food laws of the state of Wisconsin 
which have direct relation to the Wisconsin pea-packing indus- 
try. 

The points brought out in the various addresses, said Presi- 
dent Leitsch, will later be taken up and discussed in detail. 
He, however, called on Secretary Voigt to comment on the 
food laws of the State of Wisconsin as contained in the address 
of the food commissioner. Mr. Voigt told the packers that 
the enforcement of the food laws and regulations comes under 
the police power of the State. The State, he said, has power 
to pass any laws necessary to compel the packing of food 
products under sanitary conditions. The Wisconsin state law 
is more exacting than the national food law and defines 
standards of purity for more products. The inspection law, 
Secretary Voigt continued, is a general law, applying to all 
kinds of factories, not being limited to canneries. This law is 
rigidly enforced as to the Wisconsin cheese factories, the secre 
tary relating how a man in his locality had only a few days 
before been fined because the inspector had found a hole in 
one of his fly screens. 

‘*T was in London a few years ago,’’ continued the secre- 
tary, ‘‘and one day was talking to a grocer, my attention having 
been attracted by the sight of a cheese label on which was the 
word ‘Wisconsin.’ The grocer told me that the state govern- 
ment exercised very careful supervision of the cheese factories, 
and that in consequence the quality was fine and the cheese 
highly regarded in England.’’ Mr. Voigt pointed out that the 
present popularity of Wisconsin cheese abroad was, therefore, 
evidently due in large measure to the laws of the State, which 
he said should be rigidly enforced, adding that while canneries 
are sanitary, it is nevertheless the duty of packers to codperate 
with the State Food Commissioner in enforcing the law, as the 
results would be beneficial to the canning industry. 

Referring to standards, Secretary Voigt stated that it was 
to be regretted that the Wisconsin law contained no standard 
for tinplate. He expressed his regret that the legislature had 
not incorporated a paragraph relating to the proper coating of 
tin on the plates, but said he felt sure that the Wisconsin 
packers would generally use cans made of extra coated plate. 

The president read here a telegram from Walter A. Frost, 
of Chicago, explaining that he could not attend the convention, 
having been suddenly called to appear before the federal food 
authorities at Washington. The telegram from the former 
president of the National Canned Goods and Dried Fruit 
Brokers’ Association included an earnest wish for the success 
of the Wisconsin canners’ convention. The paper by Mr. 
Frost was then read by Secretary Flannery, of the Brokers’ 
Association, being as follows: 








“Brokers vs. Packers,’’ by Walter A. Frost. 
Mr. President, and Gentlemen of the Convention: ‘The topic 


given me to speak on today, from my understanding of the 
relation of broker and packer, is a trifle misleadirg, but it 
does _ reflect the opinion of brokers that many packers hold 


and I hope that what I may have to say will change 
in the minds of any that may now hold it. 

The term, ‘‘versus,”’ is usually understood as meaning against 
or a contest, and certainly there should be no contest between 
«a broker and a packer. 

I have always taken the stand that the broker's and packer’s 
interests are identical. The broker is an employee of the 
packer, and should always consider himself a part of the 
packers’ organization. 

The packer, on the other hand, should always consider the 
broker as an employee and should give him his fullest confidence 
so that he can intelligently market the output of the packer, ’ 

There is an occasional broker in the country and an ocea- 
sional situation in the business of any broker when he appears 
as the agent of the buyer, but this is so rare at the present 
time, outside of one or two markets, that the broker shuuld be 
generally accepted by all packers in the relation before given 

I will take up with you gentlemen the question that is absorb- 
ing the minds of most packers in this country, and that is the 
question of properly marketing the canned goods output of the 
country. Many theories have been advanced as to central 
organizations, central selling bodies, one-man control, ete., and 
they all lose sight of the one thing that governs merchandising. 
and that is, that it is all covered by the question of supply 
and demand. 

You gentlemen are in position to create the supply, and now 


this opinion 
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the question is to create the demand. The first step toward cre- 
ating the demand is to see that the proper material is used 
in packing the goods, and that they are packed in a wholesome, 
honest manner. There is always a demand for good goods, and 
the item that breaks down the market nearly every year is the 
great abundance of poorly packed goods that must be unloaded, 
and naturally the buyer takes advantage of this fact to beat 
down the price on good goods. 

The question of advertising as a means of promoting the sale 
of canned goods has been so thoroughly threshed out that 
I will touch on it only lightly. There are too many evidences 
of what has been accomplished in the way of increasing 
consumption by intelligent advertising to question its worth. 
The only point that arises is what is intelligent advertising 
of a general commodity which cannot be designated by indi- 
vidual branding, and that is the question the executive com- 
mittee of the canners’ association has to solve. 

Any well-directed effort that will tend to make the item of 
canned goods more popular with the consumer should have the 
backing of every canner in the country. We all know that 
canned goods at the present time are, as a general thing, packed 
under the best sanitary conditions; every effort is made by the 
packer to see that his cannery and his employees are clean, 
and that his goods are very carefully packed. This one fact 
should be emphasized in the minds of the consumer. I have 
heard it often stated by housewives that they did not care 
to take into their kitchen or put on their table food handled 
through a cannery. Their idea seems to be that no care is 
taken, and this impression should be destroyed as quickly as 
possible. The average housewife is of the opinion that anything 
she puts up in her kitchen in the way of fruit and vegetables 
must be far superior to anything that is packed in a tin can; and, 
if you gentlemen can once succeed in disabusing her mind of 
this fact you will see how quickly she will stop laboring over 
a hot stove to put up a few glass jars of tomatoes, fruits, 
etce., turn her efforts in some other direction and buy your 
product at the store. 
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The Broker— I do not believe you gentlemen thoroughly under- 
and what the broker has to do—I mean a good broker who 
stends to his business and watches carefully the interests of 
H incipal. 

his ate must know in a general way all that the packer 
a... about the packing of canned goods. He must know the 
_ tion from the seed to the retailer. He must be able to 
ques the buyer @ little more information all the time than the 
give ssesse And he must be able at ali times to assist his 


1 ossesses. 1 n L 1 
encibal, the canner, with information that will tend to improve 


his output. 


Second—He must keep his packer constantly informed of 


he pulse of the market, and must be able to read, in a measure, 
re ‘only the minds of the buyers but the minds of the people. 
gh on information of the well-posted broker, honestly given 
= his packer, that the packer depends not only for the price 
at which he sells his goods, but also the size of his pack. The 
. ker should, therefore, be very careful never to mislead his 
eer, and, above all things, give his packer at all times all 
the information he has. : ; ; a Nes 

Third—T he broker should stand in his market as the personal 
representative of the packer. He should remember that, while 
he, in a measure, stands between the packer and the buyer, 
the puyer is there to protect his own interests, while the 
acker is dependent almost entirely upon the information given 
C his broker and upon the advice of his broker. A prominent 
Wisconsin packer told me the other day of an incident that 
occurred in his business a short time ago. It seems that some 
goods were rejected, or, rather, a question was raised on a 
shipment in an Eastern market, and the packer received a letter 
from the broker along these lines: _ 

“Dear Sir: Your shipment has arrived for Messrs. So-and-So, 
and the buyer rejects. I have asked the buyer to write you the 
particulars in the matter, and you will undoubtedly hear from 
min Grect. “Yours, very truly.” 

Now, there is just one thing that should be done with a 
proker like this. He should be consigned to the same place 
you consign your old, worn-out machinery—to the scrapheap. | 

Last—The broker should be very careful in drawing his 
contracts. The average broker is given to saying too much to 
his buyer. You all remember the story of the parrot sitting on 
the front steps sunning himself and very much bored, as there 
was nothing going on. Suddenly discovering a dog in the 
yard, he thought he would start something and commenced to 
say, “Sic em! sic em!" The dog, seeing nothing to sic except 
the parrot, promptly took hold. After quite a fight, the parrot 
succeeded in escaping to the limb of a tree, and after straight- 
ening down his feathers for a moment, he cocked his head over 
to one side and said, ‘‘Polly, you old fool, you talked too much. 
This is the trouble with many brokers and should be carefully 
guarded against. He should tell the buyer only the facts 
of the case and he should represent the quality of the goods 
only in such a way that the can, when cut or delivered, will 
bear out his statement, and he should see that all the facts 
of the sale are in the contract. 

There are enough good brokers in the United States—honest, 


hard working men—with their principal’s interests at heart, 
so that none of you need be poorly represented. A very deter- 
mined effort has been made, you know, to unite the brokers 
of the country in an association, that, while its influence is 
only a@ moral one, has done a great deal to eliminate many of 
the eVils that exist in the brokerage business. 

If you gentlemen, in appointing your brokers, would see that 
they are chosen from the list of membership of the National 
Canned Goods and Dried Fruit Brokers’ Association, or would 
see that brokers who now represent you become members 
of that association, if they are not members, and work with us 
for the general uplifting of the business, you will be doing the 
canned goods industry a great benefit. 

I want to thank you, gentlemen, for,the invitation to address 
this convention, and I regret extremely that a summons to 
Washington, D. C., in the interest of the dried fruit business, 
and one that could not be declined, made it imperative for 
me to delegate the delivering of this address to the secretary 
of the association I represent, Mr. Flannery. 


Flannery Announces Special Train to Atlantic City. 


When he had finished the reading of Mr. Frost’s address, 
Mr. Flannery announced that as secretary of the Brokers’ 
Association arrangements had been completed by him for a 
special train over the Pennsylvania from Chicago to Atlantic 
City for the annual ‘fatiorfal convention. Mr. Flannery stated 
that it would be a fine train, made up of the most modern 
equipment obtainable, new’ sleepers, a library-club car, and a 
diner on which special menus will be served. Mr. Flannery 
asked all who intended going on the special train, on which 
no extra fare would be charged, to please notify him as 
promptly as possible. He also stated that the National Asso- 
ciation had not as yet completed arrangements with the rail- 
roads for the usual reduced round trip rate and that he couldn’t 
say what the fare would be until such arrangements had been 
completed. 

Regrets From Mr. Van Camp. 

Following Mr. Flannery’s remarks, President Leitsch read 
a telegram from Mr. Frank Van Camp, of Indianapolis. Mr. 
Van Camp sent his regrets and said that on account of a 
broken arm, as the result of an automobile accident, it would 
be impossible for him to be present. 

At this juncture Mr. Leitsch read to the convention a copy 
of the resolution embodying the invitation of the Wisconsin 
Pea Packers’ Association and the Milwaukee Citizens’ Business 
League to the canners of the United States to meet in Mil- 
waukee in 1911. The resolution was unanimously adopted. It 
reads as follows: 
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STEVENSON & COMPANY 


The cut illustrates our latest improved 
Can Tester. We have been manufactur- 
ing this style of Tester for the past 20 
years, and with the improvements which 
we have added to the machine, we feel 
that we have brought it up to the highest 
point of perfection. The tester is as 
nearly automatic as can be made to do 
satisfactory work. The water in the pan 
should be slightly heated. and an air pres- 
sure of 15 lbs. should be applied on the 
can while passing through the water. 
Capacity not less than 50,000 cans in 10 
hours, 
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Invited to Meet in Milwaukee in 1911. 


Whereas, The annual convention of the National Canners’ 
Association has been held for a number of years in the South 
and East, and the time appears to be at hand when this con- 
vention should be held in the Middle West, the claims of Wis- 
consin, the foremost pea packing state in the country, being 
dominant in that respect, and 

Whereas, The new Milwaukee Auditorium offers an _ ideal 
building for a convention of this character, and 

Whereas, The Citizens’ Business League, on behalf of Mil- 
waukee, will extend an invitation at the National Canners’ con- 
vention of 1910 to hold the convention of 1911 in Milwaukee. 

Now, Therefore, Be it Resolved: That the Wisconsin Pea 
Packers’ Association conjoin with the Citizens’ Business League 
in extending a cordial invitation to the National Canners’ Asso- 
ciation to hold the convention in the City of Milwaukee in 1911. 


The convention then adjourned until 9 o’clock Thursday 
morning, President Leitsch urging all members to be promptly 
on hand. 

Wednesday Evening—tTheater Party. 

On Wednesday evening, by invitation of the Chisholm- 

Scott Company, the entire convention attended the Davidson 
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Theater to witness the performance of a comedy written by 
Francis Wilson, the well-known comedian, who took the lead- 
ing part. 

Wilson generally makes good, and this occasion was no 
exception to the rule. Everyone thoroughly enjoyed it and 
went to bed happy. 

THURSDAY MORNING SESSION. 

The meeting was called to order by the president at 10 p. m. 
The president then introduced F. A. Stare, the first speaker, 
who delivered the following address: 

“Observations on Different Methods of Packing Peas,’’ by 
F. Stare. 

Mr. President and Gentlemen of the Convention: The new 
factory, built by the promoter and turned over to a crowd of 
men with no previous experience in the canning business, and, 
as a rule, with very limited capital and with very little idea 
or knowledge of what confronts them, and who, as a rule, 
are without the services of a competent packer to conduct their 
operations, can result in only one thing. 

It is hardly to be expected that anything but very ordinary or 
less than ordinary quality, can possibly be produced under 
such circumstances, for it is hard enough for those who have 
made almost a life study of the business to maintain ‘uniform 
quality under the many trying conditions that have to be met. 

So it is not at all surprising that we hear of numerous blocks 
of goods, year after year, which*must be sdld at a direct loss 
to the producer,- as well as an indirect loss to all the rest 
of us. 

It has been said that the inexperienced packer:is unable to 
obtain much benefit from these conventions from the fact 
that nothing is ever discussed that would enlighten them and 
give material ‘assistance in the improvement of their product 
and it has been suggested that it might be of interest to some, 
if a few observations were given. on .different methods that 
are in use in different factories throughout the country and 
noting some of the results obtained. 

I will probably be unable to say anything that will be new 
to the most of you, but as I have been quite fortunate in 
having been able to visit quite a number of plants in this 
state, as well as other states, I will endeavor to tell briefly 
of some of the methods I have observed, and I trust that some- 
thing I may say may prove of interest to some of you and that 
some of you may be benefited thereby. 

I will read no prepared address, but will talk in a rambling 


sort of way of the things that might possibly rov 
little interest. . . possibly prove of a 

In the first place, I would say that I believe one of 
things of great importance, if not the thing of most importa Ge 
that confronts the pea-packer today is the quality of the Alaska 
seed. : ; Alaska 

No man, regardless of his equipment or other conditions. o: 
pack high class peas unless he receives high class peas te 
pack, and no man can grow and deliver high class peas unl to 
he is provided with high class seed; and I, for one am so oa 
what of the opinion that a great deal of the Alaska seed ot 
today lacks a great deal of being high class seed, and the “m 
fore, unless something can be done to secure a better strain 
of Alaska seed than has been common for the last year or two, 
I am afraid that not only the new packer, but also the experi. 
enced packer will have a hard time to maintain high quality 
in his product. 7 

One of the things of great importance in thx productic 
of high class peas is that of having them planted in such a 
way that the peas, when delivered to the factory, will continue 
to arrive, day after day, in as nearly a uniform condition 
as possible, and various methods are in use at different plants 
to accomplish this result. : 

I know of one large concern which operates factories in two 
states, who arrange no planting schedule whatever, but allow 
their growers to put in their seed at any time, and in any 
quantity that they may desire, claiming that there are always 
enough early fellows and always enough late ones, and always 
enough variation in the ground, so that a natural and steady 
delivery results without any planning or worry. But it Strikes 
me that this method is not the proper one, for it would almost 
surely result in a terrible congestion at the plant, and conse- 
quent overworking of men and machinery at certain periods 
and corresponding slack times at other periods; and it would 
seem to me that it would be a very difficult matter, if not a 
total impossibility, to keep up the quality under these con- 
ditions. 

There is one small concern in this state that has worked out a 
satisfactory plan which I will try to describe. 

Assuming that they are going to have 300 acres, they will 
distribute this out to fifteen or twenty growers, of from ten 
to fifty acres each, and instead of dividing the acreage into 
small plantings of a few acres each, at intervals of a few days 
apart for each grower, this company arranges for ten or 
twelve acres, or whatever amount they might decide upon, to be 
planted (in one field) at once, each day, and when it comes 
time to deliver the peas they arrange these growers into groups, 
something like thresher groups, to help each other. ‘ ig 

Each grower places himself and his men and teams under 
orders from the company, and when the peas in Smith’s field 
are ready, the company orders Brown and Jones to be there 
with so many teams, and Smith’s field is hauled in to the 
factory on a certain day. 

On this particular day, they are receiving peas from nowhere 
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else and, therefore, they are of uniform quality; and _ the 
hext day it may be that Smith, Jones and Thomas are to haul 
from Brown’s field, and here again we have uniform quality, 
or, at least, peas from one field only. ‘ 

This method seems to have some advantages over others, in 
that the peas are all from one field, which is more apt to give 
uniform quality than if the same quantity of peas were being 
delivered from three or four fields; but on the other hand, this 
method can be applied only to:the small packer with a small 
acreage. 

Of course, the large factories who grow all of their own 
crop on their own farms can maintain uniform quality by keep- 
ing the control in the cutting, and by harvesting in large crews 
so that they are receiving peas from one field only. 

The method that we use, and which has proven quite success- 
ful, is that of arranging a planting schedule which is based 
upon experience derived from the records of previous years. 

We have found that it is possible to get a crop planted in 
such a way that we have been able to have practically steady 
running throughout the packing season, and at the same time 
to maintain a very uniform average of quality for the greater 
portion of the season. 
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» years we have charted the results of our planting 


y tw - = 
Bn i showing the date of planting and the date upon which 
selivery began of every patch of peas planted by individual 
wets and these charts show very clearly by colored lines 
Sipresenting the different varieties just what we have accom- 

ished. ‘ . . , 
ro not mean to give the impression that we have anything 


like absolute control over conditions, but that we know in a 
sneral way the condition of the soil in our locality, and that 
- terring to these charts we are able to get our crop planted 
= coals a way that our packing is more easily handled and the 
quality is more uniform than we have observed at some other 
Dr growers seem to have confidence in our arrangement 
of ‘matters, for as a rule they are willing to plant the crop at 
the time stated by us, but, of course, we consult their pretfer- 
ence somewhat. : J 

In order to tacilitate matters and make the control some- 
what simpler, we have the grower prepare his seed-bed, but 
we do the actual planting ourselves. - 

A few years ago we planted everything ourselves, but we 
have grown considerably, and many of our growers now grow 
on a scale large enough to have drills of their own; but they 
work under the schedule just the same as if we were still doing 
the planting for them. . 

We grow about one-half the crop ourselves on land that we 
own, and, of course, our own planting is all under schedule as 
well as the planting ot the growers, but the charts exhibited 
include only the plantings of the growers. 

When the time comes for delivery we have the peas brought 

in on order, and not only state what day they are to come in 
but also the hour; and as a result of this plan it would be un- 
usual if you would find more than six or eight loads in our 
vard at any one time waiting to get to the viners. 
“We do this for several reasons; first there is no advantage 
in a man cutting his peas whenever he pleases and then wait- 
ing along the road or in the yard for three or four. hours to 
get his load off; but, on the other hand, it is a great disadvan- 
tage, as the peas will not, be as nice and fresh, and it causes 
congestion in the yard and loss of time to the farmer and a 
great deal of dissatisfaction generally. 

We find that he likes it much better if we tell him to be there 
at 8 o'clock with three: loads and again at 11 o’clock with three 
loads and he comes and finds he does not have to wait, but he 
goes in the shed promptly, and the result is much fresher peas 
and more general satisfaction and much easier hahkdling than 
any other way. ; 

We buy our peas on a.sliding scale of prices, which does more 
to secure uniformity than a great many of you may suppose. 

If we were paying a flat price of 2 cents per pound, as we 
understand some of you are, we should expect to see an occa- 
sional grower who would bring them in nice and green, as we 
told him to, and he might get 1,500 pounds, or $30. per acre, 
but his neighbor might not be able to get into his field promptly, 
or might net have teams eneygh to handle his crop promptly, 
and he might find when he got through that his peas weighed 
2,500 pounds to the acre and that he got $50 per acre instead of 
$30. The result would be that finally everybody would. want 
to hold his peas out as long as he could, because he would get 
2 cents per pound for them, and the longer he held them, the 
heavier they would be and the more money they would bring, 
and that is what he is working for anyway. 

We know how this would be, for we used to buy them that 
way ourselves years ago, and after a year or two of it we 
decided that if we were going to pack high-grade goods we had 
to devise means of getting high-grade goods to pack, so we hit 
upon this plan at that time and have not changed it since. 

The green peas are divided in grades based upon the percent- 
age of small size peas 

We have a small test grader in the viner shed and 50 pounds 
of peas are taken from each load and passed through this 
grader, and if 50 per cent or more of the peas will pass htrough 
a No. 3 sieve and the peas are strictly fresh and tender they 
are given A grade and are paid for at 2% cents per pound; if 
40 to 50 per cent pass through the sieve and are otherwise 
fresh and tender they are given B grade and are paid for at 
2% cents; if 35 to 40 per cent pass through they are given 
grade and are paid for at 2 cents; and from 30 to 35 per cent, 
D grade, and are paid for at 1% cents; and if 25 to 30 per cent, 
E grade, and are paid for at 1% cents. 

We pay for the sweets in the same way, excepting that we 
use a No. 4 sieve, and the highest grade is paid for at 2 cents 
per pound, and the graduations are one-eighth of a cent per 
grade instead of 4 cent per grade, as on Alaskas. 

The result of this plan has been that our average cost of peas 
is about 2 cents, but that a large proportion of them cost us 
more than that, and some of them cost us less than that, but 
we do not get many of the lower grades. 

Now, in order to maintain high quality on this plan or any 
other plan, I believe it is very necessary that you have very 
large capacity at the plant. For example, we have a three-line 
plant and do not pack more than 1,000 acres, while there are 
many three-line plants in this state that are handling an acre- 
age much larger than this, and tkere are other plants in the 
State that are packing nearly this acreage on only two lines. 

It would be almost impossible to stay ahead of our crop, as 
jbl to do, unless we had reserve capacity to use when neces- 

If these three lines were kept busy all the while, we would 
undoubtedly reduce our labor cost per dozen, but we are quite 
sure that it would not give us the same high quality that it is 
possible to secure where we have capacity in excess. of our 
usual requirements. 

So it seems to me that if there is to be an endeavor to secure 
a uniform high-grade quality it is very desirable to limit your 
can to what you can do easily with the machinery you have, 
th Se increase your mechanical equipment to such a point that 
hold ian, Sake care of your larger acreage without having to 
80 that. < the crop; or, in other words, balance your equipment 
positi you are always ahead of your crop and are always in 
and ~~ to take more peas rather than be behind your crop 
é aving to “hold some 6f thé peds back. 
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In my observations in different plants throughout the country 
there is one thing that has probably attracted my attention 
more than anything else, and that is the lack of water. In my 
opinion it is very important that peas be washed thoroughly, 
and in order to wash them thoroughly I believe they have to 
be washed several times. In several of the factories that I have 
had the pleasure of going through I have observed that the one 
washing given the peas was a little bit of sprinkling in a squir- 
rel cage, sometimes before the grading, and sometimes after 
the blanching; but in some factories they were washed both 
before grading and after blanching. 

But it is not a case of how many times they are washed as 
much as how thoroughly they are washed, and undoubtedly 
one good washing would be just as satisfactory as several 
small washes, but I want to say that we wash six times, and 
they are thoroughly washed, too. No amount of care and at- 
tention in other directions will make up for the lack of wash- 
ing. 
1 visited a large factory not long ago in which there are five 
lines of pea machinery which had rather a peculiar arrange- 
ment, which I will describe and will leave you to draw your own 
conclusions. 

This plant has its viners in groups of three viners each, and 
instead of setting side by side they are set one in front of the 
other, and it was therefore necessary for three loads to be de- 
livered at the same time, from the same grower, as the peas 
from these three machines are all weighed together in auto- 
matic weighers. 

The peas are all gathered up in a conveyor, which is a large 
iron trough filled with water, with chain and scrapers running 
toward the end. The peas from the three other groups are 
gathered up the same way and the peas from the twelve viners 
are finally discharged into one conveyor, which conveys them 
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into the factory building, where they go direct into the blanch- 
ers. 

Thus you see there must be a uniform blanching of all sizes, 
conditions and quality of peas. 

Then from the blancher the peas go to the grader and all the 
grading and picking is done after the peas are blanched. From 
here on the process is about the same as that employed by the 
rest of us. 

This arrangement struck me as being rather unique and may 
have some decided advantages, but I do not care to comment 
upon it, one way or the other. 

There is one thing that I observe particularly in the new 
factories, and that is lack of knowledge or care as to the proper 
filling of the cans. 

There may be some who get slack-filled cans, but my criti- 
cism is in the other direction. Possibly it is not known to 
some of our new friends in the business, but it is necessary 
that we make proper allowance for expansion of the contents 
while undergoing process, and we therefore must gauge the 
fill of the can to allow for this. 

I do not know of any set rule that can be strictly followed, 
but I will say that it is a very important thing, and the only 
way that we have found to keep this matter of fill just right 
is to keep watch of it constantly. 

We have one man whose particular duty is to watch this 
feature, and he is instructed to cut cans with great frequency, 
and he probably cuts eight or ten cans an hour, after they have 
been through the retorts, in order to watch this matter of fill; 
and in addition to his watchfulness this is one thing that 
receives attention from some of the rest of us very frequently. 

I feel free, too, to call attention to one thing that is noticed 
by strangers quicker than anything else. I refer to lack of 
general and personal cleanliness about the plant—the floors; 
the yard; the machinery; the use of tobacco; have your fac- 
tories well lighted, well ventilated, kept clean; the floors 
scrubbed all the time; keep accumulations hauled off con- 
stantly; have no smells; have lavatories and see that they are 
used, 

Another thing that has been noted in the different plants is 
the method of caring for the goods in the warehouse. 
course, most of the packers, large and small, now store in 


cases, although there are still a few who pile in the " 

ioned way, in which the goods are laid & the side = ath 
rows stretching across the floor and five or six feet nig “ane 
after being allowed to remain in this position for a few pan, 
they are then put into cases and stored away. eeks 

I can see no advantage in this way of handling, althou 
there may be some that I am not aware of. It has alw - 
struck me as being useless expense and a great waste of a 

But the thing that should not be overlooked is some wa =. 
keeping track of your product in such a way that they cm = 
gone through and given a definite grade betore shipment F a 
example, one factory that I know of has 3,500 cases of ‘No “' 
Alaskas on hand today, and I have seen samples from the pod 
that were very nice, indeed; but the pile of 3,500 cases include 
the goods packed on fifteen or eighteen different days pow 
there is no way of telling one from the other. oe 

I mention this great oversight in particular, for there is n 
buyer who would want to run the chance of buying a block t 
goods made up of a lot of odds and ends, if he knew it excep, 
at a low price, and these goods could much more easily be ais. 
posed of, and greatly to his advantage, if the packer could 
say there are 500 of lot number so and so and 400 of lot so and 
so, and so on through the pile. ? 

So to the new man who is looking for information I would 
say that it is very important that you keep your stock in such 
a way that each different size, for each different day, can b 
kept account of either by a distinctive mark upon each case rn 
at least with the pile tagged or otherwise made a matter of 
record; and that they can be separated one from the other 

If there is anything that I have touched upon that has proven 
of interest to any of you, and you wish to inquire further about 
it, I will be glad to take the matter up before the convention 
has passed into history. 





RoBert P. Scorr. 


It has been a pleasure to address you, and I thank you for 
your close attention. 

At the close of this speech discussion was invited and freely 
participated in by the members and others. 

R. W. Crary rose to ask an explanation as to the advantage 
of blanching before grading. Mr. Stare replied that he could 
not, from his own experience, say there was any advantage, 
though he knew it was done in some factories. 

Mr. Reynolds joined in the discussion by telling of a certain, 
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plant he knew of in which blanching is done before grading, 
put explained that it was for a perfectly good reason, the facts 
peing that at the factory in question a large percentage of the 
pack consisted of Admiral peas, a peculiarity of which is that 
some of them turn yellow, and the washing process was gone 
through before the blanching, so that the yellow peas might 
be picked out and this difficulty so eliminated. 


Delivery of Peas to Packer. 


The question of delivery of peas to the packer was intro- 
duced and freely discussed, the main points of the discussion 
being as follows: ; ’ 

F. A. Stare stated that at their factory delivery of peas is 
made under a time schedule laid down by the company, instead 
of leaving it practically to the grower’s idea of what is proper. 

Mr. Ames, of Markesan, stated that their contract specifically 
ealls for delivery teams to be under control of the factory 
superintendent and practically follows the lines outlined by the 
previous speaker. ; 

Mr. Hutchinson stated that his company grew its own peas 
entirely up to two years ago, and after a season or so of a 
eombination of both plans they have decided to go back to the 
first as being the more satisfactory. 

Mr. Larsen, of Green Bay, stated that his company rents the 


land and does all its own work throughout. He explained that, 
though this plan has disadvantages of extra financial risk, etc., 
he considers these disadvantages are offset by the securing of 
perfect control. 

In line with this discussion the matter of furnishing ~2ed 
was introduced. Mr. Stare stated that his people had followed 
the plan of furnishing seed and charging same to the grower 
at a uniform price year after year (irrespective of variations 
in prices paid the producer). They were thus enabled to buy 
the grown peas at a uniform price, which he considers an 
advantage. 

Mr. Reynolds called attention to what he considers a defect 
in contracts with seed growers, many of which specify prices 
for poorer grades of seed than he thinks should be used for 
canning purposes. He suggested that no seed peas should be 
taken under any circumstances except such as are the very best 
from the canning standpoint. Mr. Voght rose to inquire of Mr. 
Stare whether in washing their peas six times any of it was 
done before blanching, to which Mr. Stare replied that it was. 

Mr. Martz, of Arcadia, Ind., rose to express his thorough 
belief in the necessity of washing and plenty of it. 

Mr. Hohenadel in his usual incisive manner, speaking on the 
matter of delivery of peas to the factory, this gentleman 
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stated that he had never had anything like quite so much 
trouble getting peas into his factory as he usually has in get- 
ing them out of it at a profit. One cause of this difficulty, he 
claims, is that the cost of packing is a matter of the utmost 
importance and one which is not sufficiently ventilated at meet- 
ings in general. 

Cost of Packing Peas. 


Mr. Shane, of Onalaska, stated that at their factory they 
have a varied output and are working out somewhat elaborate 
cost systems on the various lines, a work which they expect 
to have completed within a very short time. The only item 
on which they have as yet arrived at cost is peas, and he went 
pretty carefully into details showing a cost of 76 4-10¢ per 
dozen delivered on an average freight weight of 18¢c per. 

Mr. Hohenadel, speaking further on this same subject, stated 
that the Illinois Canners’ Association recently appointed a 
committee to get up a form of cost blank, which has been sent 
to all members of that association, which will enable them 
to figure out on a uniform basis what that cost is, and made 
the staternent that the effect of it has been some advance in the 
price of corn. : 

Mr. Reynolds became a little reminiscent and stated that this 
same matter was up before a convention of this association 
some five years ago at Appleton, Wis. The factories (of which 
at that time there were only nineteen) were called upon to 
figure their cost, and seventeen of them did so. The costs were 
found to vary from 65¢ to 87\%4e per dozen, the average being 
75e or a shade higher. This was at a time when seed peas 
were approximately one-half the price at which they are sell- 
ing today. 

Appoints Committee on Costs. 

Mr. Bailey introduced a resolution that a committee on costs 
be appointed by the president to work along the same lines 
mentioned by Mr. Hohenadel. 

This motion, having been duly seconded and unanimously 
earried, the president appointed Messrs. Bailey, Hohenadel and 
Howard as this committee. 

Mr. Shane rose to say that he realized that his going intoa 
detailed explanation of costs at anything but a closed meet- 
ing was something of an innovation and might strike some of 
the members as being a little indiscreet. He explained, how- 
ever, that it had not been done without very careful considera- 
tion, and his idea in giving such details in an open meeting 
was that it occurred to him that it would be a good thing to 
enlighten jobbers, the public, and also anyone who might con- 
template putting in new plants, as all three of these classes of 
individuals have long been misled in this connection by thé fact 
that sales have been and are frequently made at prices which, 
entirely unknown to them, represent actual losses to-the packer. 
Accurate knowledge of the cost of packing, Mr. Shane stated, 
would probably have the following effect upon the three classes 
named : 

Jobbers—Being brought to a realization that it costs just 
so much to produce the goods, a fair minded buyer will recog- 
nize the right of the packer to a profit on his output and 
therefore be more willing to pay a higher price than under 
present conditions. 2 

The Public—Having some idea of what it costs to produce 
canned goods, would be more than likely to look with suspicion 
upon goods offered at what they could easily see to be 
ridiculously low prices. 

Prospective Canners—The effect upon these would be that 
they would not be so easily misled by injudicious advice, as 
they would havea very good idea on this all-important subject, 
and many of them would be saved from decidedly unsatisfactory 
financial experience. 

At this point R. W. Crary was called upon by the president 
to read a paper presented by Prof. R. A. Moore, of the Wis- 
eonsin Agricultural Experiment Station, on the subject of 
‘*The Possibility of Improving Choice Varieties of Canning 
Peas by Breeding.’’ 

“Possibility of Improving Varieties of Canning Peas by 


Breeding,’’ by R. A. Moore, Wisconsin 
Experiment Station. 

I am deeply interested in the above topic, as I know it will 
mean a great deal for Wisconsin agriculture. For twelve years 
the Agronomy Department of the Experiment Station has 
been actively engaged in breeding new varieties of corn, wheat, 
oats, barley, etc. I have watched the progress of this work 
with a great deal of interest, and carefully noted its possibilities. 
The results have exceeded my expectations, and already means 
millions of dollars of added wealth to .the farmers of the State. 
Let us pause for a moment and find out what led up to the 
undertaking of this plant-breeding work by our station. 

By careful observation throughout our state it was found 
that the farmers were growing at the best only scrub vari- 
eties of grains that were low in yield, vitality and energy, and 
never had that element of breeding in them which enables the 
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plant to transmit to its offspring those special characteristics 
of high yield, uniformity in size, and resistance of adverse con 
ditions. ‘ihe work has so far progressed that select and pedi- 
greed varieties of seed, corn, oats, and barley, that give q yield 
per acre of trom three to ten bushels better than the ordinary 
grains, are within reach of practically every farmer of the 
state. 

These select seeds have become so popular that farmers 
from nearly every state where grains are grown, are sending in 
orders for those select seeds. Last year, sales of these special 
seeds were not only made to the states of our own country, but 
the European and Asiatic countries purchased from our "seed 
growers. Over two hundred thousand dollars’ worth of select 
seeds were sold by members of the Experiment Association 
You may ask how it is possible to meet the demand for these 
select seeds. This has been planned in advance by unitin 
the former students of the College of Agriculture into one arent 
working body, known as the Wisconsin Agricultural Experiment 
Association. A copy of the report of its work I am leaving 
with your secretary. Each member starts his seed center 
planted with seeds that have been carried through the breeding 
process by the Experiment Station. 

It seems to me that there is no reason why we cannot make 
fully as much improvement upon peas as other farm crops 
By breeding, we have been able to raise the yield of oats and 
barley above the common varieties; we certainly can do the 
sume thing with peas. By breeding for uniformity of kernel 
in barley we have been able to get barley that varies only a 
trifle in length of head or size and quality of berry. It seems 
to me we can do the same thing with peas. Our corn has 
been bred so that we are able to obtain from 25 to 30 per 
cent of high yielding seed ears, where formerly we were at 
the best only able to secure but 5 per cent from the general 
crop. I-will not attempt to go into the details.of plant breeding 
but feel assured by .applying the same principles of plant 
selection to peas, a great improvement can be affected. 

At the suggestions of the Waukesha Canning Company, 
which kindly turnished the Station with foundation stock of 
canning peas last year, we started our work of breeding with 
a fair degree of success. For our foundation stock we used the 
Alaskas, Advancers and Horsford Market Garden varieties, 
which we classified as early, medium and late. The peas were 
planted on separate plots, known as mother beds, the seeds 
being put a defiffite distance apart in the row and between 
the rows. Our object in so planting was to have each plant 
stand out prominently where it could be studied separately from 
the other plants. The plant breeder. must be-in-a_ position 
to take advantage of the wide variations occurring between 


_plants of the same variety. 


It seems to me ;that by breeding peas for high yield, 
uniformity of size and the time of maturity; together with that 
stability of breeding characteristics that will cause the parent 
pea to transmit to its offspring those -desirable characters in 
their most perfect form, we will have.accomplished a most 
commendable’ work for our state. 

Discussion upon this paper was invited, and in the course 
of it Frank T. Stare, of Waukesha, stated that the taking 
up of seed peas by the Experiment Station was almosé:acci- 
dental. Prof. Moore happens to be a personal friend of Mr. 
Stare, who got him interested in the matter of seed oats to 
such an extent that he tried a new variety developed at the 
Station, and was amazed: at the tremendous improvement 
shown by this variety over any that he had ever seen before. 
His experience wtih the oats led him to suggest to Prof. 
Moore that it would be a good thing to have similar experi- 
ments conducted in connection with seed peas. 


Experiments With Pea Seed. 


Mr, Parmlee, of the Allen Seed Company, expressed great 
hope of good results upon the action taken by the Experiment 
Station, but warned the canners not to be too optimistic 
as to immediate results, as peas are a peculiar grain and 
development of them cannot be expected to be as speedy as 
in the case of oats, barley, ete. He commended the Experi- 
ment Station actidn as being such as could not possibly be 
conducted by individuals. He, however, desired it to be 
understood that experiments were not being confined to this 
quarter, as his concern and numerous others have been and 
still are making experiments, not alone to prevent deteriora- 
tion but to improve quality, and claimed. for growers the 
privilege of a full and free opportunity to follow their own 
judgment and ‘experience, the deterioration and inferior 
quality of seed not being due to lack of effort on their part, 
but in spite of same, and such deterioration represents 
equally a misfortune to the grower and the final user. Con- 
ditions in this respect may be materially improved by a 
more hearty codperation between user and grower. 

At this point the discussion ended and the president called 
upon C. W. McReynolds, president of the Indiana Canners’ 
Association, for a few remarks, in course of which Mr. 
McReynolds complimented the Wisconsin canners very heartily 
on the manner in which they handle their conventions. 
He stated that he was: particularly well pleased with the 
publicity attending them, which he considered was the right 
idea. He pointed out the fact that the result of publicity in 
this and other local conventions had resulted in an entire 
change of opinion regarding the industry on the part of the 
food authorities, not only in the individual state, but. also 
among those connected with the Federal Government. 
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THURSDAY AFTERNOON SESSION. 


Minutes of the last meeting were read by the secretary 
and, there being no objection, were approved as read. 

The secretary having no special report to make, by unani- 
mous consent the matter was allowed to pass. 

The treasurer made a short financial statement showing the 
palance on hand at this date to be $180.63. On motion the 
report was approved as read. 

The secretary then called the roll, which showed forty 
members present; that is, forty factories represented—only 
three absent or not answering. 

This is an excellent showing, but nothing unusual for Wis- 
consin, and an example which it would be well for all other 
state associations to emulate. 

F, T. Stare advocated the establishment of a thorough cost 
system in every factory, upon which expense could be checked 
up daily; he claimed that from his own experience he could 
say that this is by no means so elaborate or intricate a 
matter as many have supposed. 

Mr. Howard expressed it as his opinion that the packing 
of peas when too old for packing purposes, was greatly to the 
detriment of the entire industry. Such peas, he stated, 
should be allowed to remain in the field and used for seeding 
purposes. 

The Cost Committee Reports. 

The president at this point called for a report from the 
Committee on Cost Problem, appointed at the morning ses- 
sion. Chairman Bailey, of this committee, gave a quite 
lengthy report, but the matter contained therein being essen- 
tially of a private nature is by request omitted. 


Clearing House for Peas. 

Secretary Voigt reported that this idea, so ably brought 
forward by Mr. Bailey at last year’s meeting, has been put 
into practice to some extent and has proved entirely saiis- 
factory to all members who have taken advantage of it. 


Advertising Wisconsin Peas. 

R. W. Crary, chairman of the standing committee on this 
subject, reported that the plan for special advertising along 
these lines had been temporarily dropped after the Louisville 
convention, the committee finding at that convention that 
the National association had plans under way for the adver- 
tising of canned goods in general. These plans have since 
that time been put into operation, and with some degree of 
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success. Mr. Crary further reported that his committee will! 
now get together within a short time and endeavor to formu- 
late some plan to advertise Wisconsin peas apart from what 
is being done by the National association, as it is felt that 
such work can be done without in any way antagonizing or 
interfering with the plans of the said National association. 

Chairman Chatham, of this committee, reported that it had 
not been able to formulate any satisfactory plan regarding 
this matter. 

Election of Officers. 

It was moved by R. W. Crary and seconded by almost 
everyone present, that the secretary be instructed to cast the 
ballot of the association for the old officers to succeed them- 
selves, and the motion carried unanimously. The officers for 
the ensuing year consequently being as follows: 

W. C, Leitsch, president. 

W. H. Ames, vice-president. 


Cornelius Madson, treasurer. 
Charles Voigt, secretary. 


THE SMOKER AND SAENGERFEST. 


The Chisholm-Scott Company were again to the fore in 
the entertaining line, having as their guests the entire con- 
vention at a smoker and saengerfest held in the spacious 
dining room of the Republican House. Speech-making was 
reduced to a minimum. The evening was enjoyably spent in 
singing by some first-class local talent, and the entire com- 
pany of packers, supply men, press representatives and other 
guests joined with a will in singing such ever-popular melo- 
dies as ‘‘Old Folks at Home,’’ ‘‘Watch On the Rhine’’ (in 
English), ‘‘ America,’’ ‘‘ Marching Through Georgia,’’ ‘‘ My 
Old Kentucky Home,’’ ‘‘Red, White and Blue’’ and ‘‘ Auld 
Lang Syne.’’ A clever monologist also added much to the 
entertainment. 

As proving the cleverness of the hosts, the menu contained 
such items as Wienerwurst and Sauerkraut, pickles and potato 
salad. Among the liquid refreshments we came across ‘‘ Nier- 
steiner Auflangen,’’ which one of our good Teutonic friends 
was kind enough to explain to us was a wine of excellent 
quality—it certainly proved to be a first-class lubricant. It 
will be seen from this that there was a distinctly local flavor 
connected with this splendid entertainment. 

The dining room was beautifully decorated with smilax and 
an immense number of beautiful flags. 

The entertainment closed shortly after midnight, and the 
entire convention from end to end was unanimously declared 
to be the ‘‘best ever.’’ 
Howard, H. M., Fox Lake. 





Flint, Charles, Sheboygan. 
Voigt, Charles, Sheboygan. 
Poser, E. M., Fall River. 
Engleke, J. L., Fall River. 
Babcock, J. D., Fall River. 
Miller, Ralph, Fall River. 
Blodgett, W. M., Fall River. 
Lashier, G. S., Fall River. 
Koeck, George J., St. Nazianz. 
Lettenberger, J. A., St. Naz- 
janz. 
Griem, J. G., New Holstein. 
Hipke, A. T., New Holstein. 
Schmidt, J. C., New Holstein. 
Bellack, A. M., Columbus. 
Whitney, A. H., Columbus. 
Andrews, S. W., Columbus. 
Stare, F. T., Waukesha. 
Stare, F. A., Columbus. 
Leitsch, W. C., Columbus. 
Burr, A. A., Waterloo. 
Fox, Gus, Waterloo. 
Schwartz, E., Mayville. 
Blodgett, R. R., Mayville. 
Reynolds, E., Sturgeon. Bay. 
Peterson, W. H., Waldo. 
Wierman, H. G., Waldo. 
Oesterhuis, J., Waldo. 
Johnson, J. S., Green Bay. 
Osterloh, J. H., Green Bay. 
Buerki, Sauk City. 
Buro, J. J., Sauk City. 
Dresen, William. Sauk City. 
Schorer, W. C., Sauk City. 
Thomas, William, Randolph. 
Jones, J. R., Randolph. 
Anspach, Charles, Randolph. 
Roberts, W. M., Randolph. 


Schnorenberg, Chas.. Hartford. 
Seiden, Hays, Hartford. 
Huersink, Cedargrove. 
Nieman, J. F., Hartford. 
Wittenberg, E. F., Hartford. 
Wittenberg, J. J., Hartford. 
Timm, J. H., Plymouth. 
Lepper, F. M., Plymouth. 
Paulsen, A. A., Chilton. 
DeVoss, O., Chilton. : 
Wilgrube, W. F., Sun Prairie. 
Eals, J. L:, Fort Atkinson. 
Chatham, George B., Wausau. 
Landreth, H. W., Oconto. 
Lytle, A. H., Janesville. 
Davidson, C. O., Chippewa 
Falls. 
Siebert, W. S., Waukesha. 
O’Neil, T. J., Cleveland. 
Crary, R. W., Sturgeon Bay. 
Belitz, Robert, Cleveland. 
Tamck, William, Lowell. 
Schoenwetter, A. F., Dowell. 
Huibregtse, S. E., Oostburg. 
Faas, Ed, Oostburg. 
Herfort, Frank, Baraboo. 
Johns, R. B., Antigo. 
Lange, G. J., Eau Claire. 
Lange, H. T., Eau Claire. 
Cram, George, Randolph. 
Fuhremann, Alb., Sun Prairie.. 
Fuhremann, Jac., Sun Prairie. 
Hulbert, F. E., Seymour. 
Andrews, J. H., Reedsburg. 
am, Richard J., Eureka, 
Tl 


Dickinson, Gene, Eureka, Ill. 
Schnoring, Al,. Rochelle, Il. 


Woodburne, E. S., Fox Lake. 
Servis, W. J., Fox Lake. 
Hobkirk, J. W., Fox Lake. 
Madson, C., Manitowoc. 
Wolfinger, J., Dundas. 

Bailey, M. 8S., Chippewa Falls. 
Esser, Matt, Hartford. 
Temke, J. A., Hartford. 
Sparth. Otto, Hartford. 
Schroeder, A., Hartford. 


McReynolds, C. W., Kokomo, 
Ind. 


Martz, C. M., Arcadia, Ind. 
Fuday, H. P., Markesan. 
Yunker, Charles, Markesan. 
Ames, W. H., Markesan. 
Lloyd, Lewis, Randolph. 
Larsen, William, Green Bay. 
Karst, Geo. P., Sturgeon Bay. 
Schuder, A. F., Markesan, 
Wis. 


Miscellaneous. 


Wapeter, F. C., Jr., Chicago, 


Curtis, J. E., Plymouth, Wis. 
Vila, A. F.,.Muskegon, Mich. 
Suydam, C. A., Chicago, IIl. 
Steele, S. J., Chicago, IIL 
Assmann, Frank, New York. 
Rolland, F. G., Chicago, IIl. 
Lane, A. V., Syracuse, N. Y. 
—* O. E., Indianapolis, 


nd. 
Guttmann, Al, Manitowoc, Wis. 
Ayars, M, B., Salem, N. J. 


Parmelee, E. M., Sheboygan, 
wi 


s. 

Lucas, W. B., Sheboygan, Wis. 
Gray, J. R., Chicago, IIl. 
Colbert, C. F., Chicago, Il. 


Taylor, Geo. H., Menominee, 
Mich. 
Serle, T. G., Milwaukee, Wis. 


Ross, Walter, Milwaukee, Wis. 

oe J. W., Milwaukee, 
s. 

Glass, G. G., Hoopeston, Ill. 

McCarthy, Miss, Chicago, IIl. 


Langbridge, W. C., Cambridge, 
N. Y. 

Guelf. Charles P., Cambridge, 
N. Y 


Temple, E. H., Chicago, Ill. 
Cooke, C. W., Chicago, Ill. 
Bones, G. W., Chicago, IIl. 
Grant, M. T., Chicago, Ill. 
Lynch, J. J., Chicago, Ill. 
Saylor, A. C., Chicago, Ill. 
Lester, T. E., Chicago, Ill. 
Ferbrache, C. H., Chicago, Ill. 
Howlett, E. C., Chicago, Ill. 
Paver, Paul W., Chicago, Ill. 
Sanford, E. L., Indianapolis, 


Ind. 
Flannery, J. L., Jr., Chicago, 


Hobbs, J. M., Chicago, Ill. 
Grant, J. N., Chicago, Ill. 
Bodden, J. T., Chicago, IIl. 
Leonard, S. J., Chicago, Ill. 
Gerber, Frank, Fremont, Mich. 
Mulligan, J. J., Chicago, Ill. 
Shaw, George, Chicago, Ill. 
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THE CANNER AND DRIED FRUIT PACKER. 
A MODERN PEA CANNERY 


Description of Plant of the Crary Canning Company, Sturgeon Bay, Wisconsin. 


By O. E. 


Away up almost at the end of the “thumb” of Wis- 
consin, on the south shore of beautiful Sturgeon Bay, 
The Crary Canning Company, erected in the early 





BLANCHING, FILLING AND CAPPING MACHINES IN THE CRARY FACTORY. 


months of the present year, a splendid example of the 
modern canning plant, embodying advanced ideas of 
sanitation, lighting, ventilation and handling of prod- 
ucts. Wisconsin is famous for its peas, and the plant 
is destined to add to this 

just fame by supplying 

the very best of this tooth- 

some vegetable, grown on 

the bay shore farms, hur- 

ried to the factory by 

speedy motor trucks, pre- 

pared and placed in the 

cans by cleanly, rapid au- 

tomatic machinery, under 

a flood of daylight in ev- 

ery department. 


Some two years ago the 
Crary company purchased 
a pea canning plant of the 
type common a few years 
ago, located on the pres- 
ent site, and marketing 
some good peas, but under 
tremendous difficulties as 
to sanitation and economi- 
cal handling. The impres- 
sion soon became a con- 
viction that if the plant 
was to live and keep its 
place as a purveyor to the 
tables of his majesty, the 
American people, it must 





MecMeans, Indianapolis, Ind. 


be rebuilt. 
Soon after the close of the canning season of 1908, 
the entire problem of reconstruction was placed 
in the hands of McMeans 
& Tripp, consulting engi- 
neers, of Indianapolis, of 
which firm the writer js 
a member, and who claim 
credit for having succeed- 
ed in developing and ma- 
terializing the ideas of 
Mr. Ralph W. Crary, the 
live-wire president of the 
Crary Canning Company, 
and his able associates, 


Some of the funda- 
mental requirements laid 
down in the very begin- 
ning by Mr. Crary, to be 
worked out in the design 
of the new plant, were: 
first, a ground floor plant 
where everything would 
be under the eyes of the 
superintendent and fore- 
men without climbing 
stairs; second, an abun- 
dance of daylight over 
every part of the plant, 
combined with complete 
ventilation ; third, sanitary 
features, including con- 
crete floor with good drainage, iron columns for roof 
supports, brick walls, and no wooden construction 
whatever near the floor; fourth, provision against fire 
loss, not only for the sake of low insurance rates, but 


ANOTHER VIEW SHOWING FILLING MACHINES AND CANNING RUNWAYS. 
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as security against the great hazard of the canning 
plant, loss of the season’s business through fire during 
the pack. : 

The new plant is located five hundred feet from the 
hay shore on the main line of the Ahnapee & Western 
Railroad, with private siding. The buildings include 
a central factory building of brick, a brick can storage 
warehouse adjoining and along the railroad switch, 
and a brick power house. These form the main group. 
The warehouse of stone and brick stands a hundred 
and fifty feet to the south, also on the railroad switch. 
The processing house, an open structure of heavy tim- 
ber work, stands between the factory and warehouse. 
A substantial frame building of the old plant, the 








View SHowinG How ROOMY AND LIGHT THE CRARY CANNING Co.'s 
Factory Is. 
viner house, was retained for the present, to be re- 
placed later with a- brick structure. Several large 
frame barns and machinery storage sheds complete 
the main plant. Two viner stations are located at 
neighboring towns about nine miles away. One of 
these is on the railroad, at the town of Maplewood, 
and a special train is used during the season to bring 
in the threshed peas. The location of the other viner 
station at Vignes, which is off the railroad, demanded 
special provision for quick transportation. This was 
solved by the purchase of three gasoline motor trucks 
of two tons capacity each. A large part of the nine- 


mile stretch of road had to be regraded and surfaced 
in order to permit of the safe operation of the trucks 
at a speed of fifteen miles an hour. 

Four viners are located at the main factory to take 
care of the acreage in that vicinity. In one end of 
the viner house is also located the salt water gravity 
grading system by which the peas are made to de- 
termine for themselvs just what grade of tender- 
ness should apply to them, and they find the proper 
conveyor for that grade automatically. 

Passing into the main factory building the peas be- 
gin their course through this beautiful, light and airy 
room, 100 by 110 feet in size, 16 feet up to the first 
girders, with large windows on two sides and a high 





VIEW IN PROCESS ROOM OF CRARY CANNING PLANT. 


monitor on the roof having continuous windows with 
tilting sash on all four sides. Notwithstanding the 
size of this room it is notable that the lightest place 
in it is directly in the center. 

The peas pass first through the revolving graders 
which are hung by iron rods from the overhead gird- 
ers, thus taking up no floor space. The picking tables 
of entire metal construction are located on platforms 
three feet above the floor, supported by concrete piers. 
Metallic conveyors carry the peas to the blanchers, 
and metallic bucket elevators take them on from the 
blanchers to the hoppers over the fillers. In their en- 
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tire course the peas are not allowed to touch anything 
but non-absorbent metal, and in all the main factory 
room not a piece of wood rests on the concrete floor, 
even the roof being supported by wrought iron pipe 
columns. Each of the three filler and capper groups 
is driven by means of a variable speed countershaft, 
so that the speed of each line is under instant con- 
trol of the operator, thus making it easy to slow down 
when adjusting a machine, and speed up to maximum 
capacity when everything is going fine. 

The cans are brought by elevators and runways from 
the can warehouse, rolling down the long inclined 
tracks to each filler where a can righter drops them 
always right end up to the filler. An electric signal 
tells each boy over in: the warehouse when he must 
“get busy” starting the long procession of cans on their 
way. From the cappers the crates of cans are taken 
by an overhead trolley system out into the processing 
house where the two hoists serve the long lines of 
kettles. After cooking, the cans are cooled at once 
by a spray of water thrown into the top of the kettle. 
When cool the cans are placed at once into cases and 
sent down the gravity conveyor into the warehouse to 
await their final dress of some one of the neat and 
tasty Crary labels. 

The dominating idea of sanitation through preven- 


tion, which was carried throughout the design of the, 


factory and the details of the machinery management, 
find further expression in the organization of the em- 
ployes and provision for their comfort and cleanliness. 
All operatives, both men and women, wear working 
suits of white cotton duck, protecting their clothing 
and rendering any carelessness as to cleanliness of the 
outer dress at once apparent and easy of correction. 
The effect of such dress as a uniform is very strik- 
ing and must be actually witnessed to be appreciated. 
It raises the standard of employment noticeably 
through the distinct separation of the working groups 
from the visitors or would-be loafers. The scene in 
the large, perfectly lighted factory with its small army 
of white-clad figures is a beautiful one and suggestive 
at once of order and cleanliness. Ample provision is 
made for washing of hands by the location of white 
enameled sinks on open pipe stands in convenient 
places. 

One feature worthy of mention is the fact that all 
water used in the product is obtained from a splendid 
spring of the finest water that pours out a supply 
many-fold in excess of the greatest needs of the fac- 
tory, and which has never been known to vary in 
volume. 


On nearly every post are found steam and water 
connections with hose attached, so that every machine 
can be cleaned three times daily with live steam and 
cold spring water. 

Steam for power and other uses is supplied by a 
battery of two 125 horse power boilers located in ‘the 
brick power house adjoining the factory. In the 
separate engine room are located a 50 horse power 
engine driving the main shaft to the factory, as well 
as the three pumps which supply water for use in the 
product, cooling, and boiler use. Three distinct 
sources of water supply are available, the principal 
one being the spring mentioned. A suction line js 
also laid into the bay, and there is also a good, deep 
well, either of which may be brought into use in case 
of accident or emergency. A separate 40 horse power 
engine is located in the viner house driving the viners 
clippers and their system of conveyors. | 

The factory, as has been intimated, packs peas ex- 
clusively, and the entire effort of the owners is con- 
centrated on making these the best that soil, climate, 
brains and modern sanitary methods can produce. 
The daily capacity of the plant is 180,000 cans. The 
total investment, including the two completely 
equipped viner stations at Vignes and Maplewood, is 
over $130,000. 

The principal officers of the Crary Canning Com- 
pany are Ralph W. Crary, president, and Philip R. 
Cunningham, secretary and treasurer. They have de- 
veloped many unique selling schemes, among which 
may be named the using of a separate brand, name 
and label for each grade and sifting, and the packing 
of certain fancy lines in attractive cartons containing 
three cans each, thus presenting to the retailer an easy 
opportunity to enlarge the unit of sale. The result 
of such progressive methods, backed by the high 
standard of the goods themselves, is that Crary peas 
find a market from Maine to California and from the 
Great Lakes to the Gulf. 


EUROPE BUYING CALIFORNIA PEARS. 
Foreign buyers are reported to be in the market for 
California pears, but it is stated that they are able to 
secure little stock, owing to the close clean-up of sup- 
plies on the coast. 


The California Fruit Canners’ Association has been 
awarded the grand prize at the Golden West Exposi- 
tion, London, Eng., 1909, for their Del Monte canned 
fruits. 























E have closed the canning season and 

our New Sterilizer worked perfectly; at 

35 minutes cook corn was sterilized 
perfectly. We had no corn to reprocess or swells to 
throw out. We are ready to show you a Steril- 
izer that will Sterilize and save your goods. 


LET US FIGURE WITH YOU 


HAYNER BROS. & MILL 


South Lebanon, Ohio 
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Any Vegetable or Fruit Packer 


who is not entirely satisfied with his present location would do well to 


look into the excellent canning conditions along the 4 
<aggeapeae j 
BOX SH O OKS Although many excellent locations exist for canning factories, pre- 


serving plants and pickle factories in each of the eighteen States reached 
by our lines, yet the conditions are especially attractive in the Mississippi 
and Des Moines River valleys in lowa andin the Ozark Mountain section 
of South Missouri and Northern Arkansas. 























If at all interested, write for details and also new 175-page industrial 
IF YOU ARE NEEDING book, “OPPORTUNITIES.” 
M. SCHULTER 
oO xX e ~ Industrial Commissioner, Rock Island-Frisco Lines 
FRISCO BUILDING ST. LOUIS, MO. 




















Telephone us and we will ship j 
them immediately ‘ 








Made up boxes always in stock 
for quick shipment 








CELEBRATED ROYAL GEM LIGHTING SYSTEM 


[Listed as Class C, National Board Rules) 
Adapted especially fer large buildings, such as stores, churches, 
halls, f factories, w: warehouses, and for soldering purposes. . 
Write for catalog and full description of the special features of this device. The q 
double cartridges contain all the packing, which can be removed at will and the ma- 
chine always kept in perfect working order and the lights pure and bright. 
‘@ manufacture lamps of every description, including largestreet mps for street 


Louisville, Kentucky lighting. wharfs, etc 
POQYAL GAS LIGHT COMPANY 
27 W. Kinsie St. Chicago, Ill. 


HOMINY MACHINERY 


We make a full line of Hominy Machinery, 
by use of which a much more satisfactory 
article can be produced than by any other 
method. 





Bell-Coggeshall Box Co. 


Incorporated 





























These machines can be arranged intercom- 
municating and form a continuous line. ; 


The principal items are: 


Brine Tanks Lye Mixing Kettles 
Hulling Machine 

Automatic Washing Machine and 
Special Boiling-Out Kettles 


We furnish formula and directions to users 
of our machines. 








For further particulars and list of users, address 


Sprague Canning Machinery Co. 
Daniel G. Trench & Co., General Agents 5 Wabash Ave., CHICACO 





SPRAGUE HOMINY HULLER 
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Canned Goods Notes 








Harry Ayars is canning sweet potatoes at his factory at 
Quinton, N. J. 

John Lamotte, of Pueblo, 
eanning factory in Salina. 

The Vermillion, 8S. C., Canning Company, in addition to toma- 
toes, has decided to can sweet corn next season. 

According to a report from Dickson, Tenn., John Giles will 
establish a canning factory there next season. 

Sydney, la., is anticipating the establishment of a canning 
factory at that place to be operated next year. 

The Northwest Fruit & Canning Company, of 
Wash., has been incorporated with $7,000 capital. 

H. C. Travers, the new manager of the Charleston, 8S. C., can 
is making a number of improvements at the 


Colo., proposes to establish a 


Nooksack, 


ning factory, 
plant. 

According to information from Enid, Okla., Joseph M. 
Seifres, of Salem, Ind., may establish a canning plant at that 
point. 

A dispatch from Dundee, N. Y., says that a canning factory 
will probably be built there. Some stock in the proposed enter- 
prise has been sold. 

The Break O’ Day canning plant at Mount Pleasant, Tex., 
is making a run on sweet potatoes, which are reported a good 
crop in that section. 

Important improvements are reported being made by Messrs. 
Carmichael & Bock in the appearance of the canning factory 
buildings at Hampshire, III. 

It is reported that E. C. Hazard, of Shrewsbury, N. J., 
visit Baton Rouge, La., this month to inspect the canning plant 
there with a view to purchasing it. 

It is reported that A. R. Levy, of Chicago, is planning to 
establish a canning factory at Waycross, Ga., in connection 
with an agricultural colony project. 

According to a report from Estherville, Ia., those who pro- 
pose to establish a canning factory there plan to organize a 
stock company with possibly $30,000 capital. 

It is reported that Charles Napp has made arrangements 
for the erection of an $11,000 cannery in the Mimbres valley, 
New Mexico, next spring. Name of town not stated. 

A movement is on foot at Bandon, Ore., to build a large 
fruit cannery there. The report does not give the names of 
any of the men connected with the proposed enterprise. 

A new canning factory will be operated next season at Tyro, 
Kan. The company expect to pack 50 to 75 acres of tomatoes, 
and are already arranging for various kinds of supplies. 

The canning factories of Webster county, Mo., says the 
Marshfield Chronicle, canned this season 166 cars of tomatoes; 
12,538 eases of apples, or 23 cars; peaches, 242 cases, and 226 


will 


eases of pumpkin. 

A report from Iowa says: ‘‘The Waterloo Canning Corpo- 
ration has purchased the canning factory at Dyersville, the 
consideration being $10,000. The Waterloo company operated 
the plant this season, having leased it of the Dyersville com 
pany.’’ 

The Lewiston Canning Company, of Lewiston, Idaho, is pack- 
ing apples this winter, being the first venture in apple canning 
in that part of the country. The Lewiston Commercial Club, 
according to a press dispatch, intends to encourage the opera 
tion of canning plants in that vicinity. 





Personal Paragraphs 





A. V. Lane, of Syracuse, N. Y., was among the east- 
erners who visited Chicago this week. 

P. W. McLagan, of Montreal, was introduced on 
the floor of the New York Mercantile Exchange on 
Monday. 


H. M. Holt, of H. M. Holt & Co., of Boston, visited 
the New York grocery trade last week, accompanied 
by his assistant, Harold Stone. 

C. H. Pope has joined the selling staff of the J, p 
Scholfield Company, of New York. Mr. Pope is widely 
known in the grocery trade, having been more than 
fourteen years with the Walter Baker Company. 

J. K. Armsby, head of the J. K. Armsby Company 
of Chicago, who has been visiting the New England 
offices of the company for a few days, arrived in New 
York on Tuesday, December 7, for a few days’ stay. 

Burt Olney, the well known New York state canned 
goods packer, was in Chicago this week. Mr. Olney 
was accompanied by his son, a young man who gives 
promise of the same fine physical presence shown by 
his father. : 

THE CANNER received a very pleasant call Tuesday 
from Mr. Johnson, of the Wisconsin Pea Canners’ 
Company, of Manitowoc.. Mr. Johnson says that he 
regards the outlook for the canning business next vear 
as encouraging. 

N. H. Pyle, representing D. W. McDevitt & Co., 
the well-known brokers of Keokuk, Iowa, was in Chi- 
cago last week. Mr. Pyle called on THE CANNer Fri- 
day in company with Mr. McDevitt, who makes his 
headquarters in Chicago. 

His many friends will regret to learn that Franl- 
Herfort, of Baraboo, Wis., was stricken with appendi 
citis while in Milwaukee attending the Wisconsin state 
convention. We did not learn whether an operation 
had been found necessary or not. 

Arthur B. Clark, president of the Everett B. Clark 
Seed Company, of Milford, Conn., stopped off in Chi- 
cago Saturday en route to Milford. Mr. Clark, who 
has been at Green Bay for some time past, reports that 
they have finished the season’s work at the company’s 
station at East Jordan, Mich. : 

H. W. Adams, traffic manager of the Pioneer Trust 
Company, of Sacramento, Cal., was in New York last 
week, conferring with railroad interests, with a view 
to secure for the shippers on the Coast an earlier de- 
livery of deciduous fruits on arrival at the several ter- 
minals. He secured a promise of the codperation of the 
various roads. 

J. T. Austin, secretary of the American Specialty 
Manufacturers’ Association, is in Chicago looking after 
the interests of his organization here. He is due to 
return to New York on or about December 24. It is 
said that he is making arrangements covering the pro- 
posed conference in Chicago of the representatives of 
the wholesale grocers, the retail grocers and the 
specialty manufacturers. 

Friend F. Wiley, of Edinburg, Ind., secretary of the 
Western Packers’ Canned Goods Association, arrived 
in Chicago Monday evening, remaining in the city 
until Tuesday, when he conferred with President 
Roach and others regarding the time for holding the 














ing charges. Rate of Insurance, 55 cents. 





SIBLEY WAREHOUSE & STORAGE CO. 


,Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. Rail and Water connections, ne switch- 
Our Warehouse Receipts are Accepted by All Bankers. 


12 North Clark Street, 
CHICAGO, ILL. 
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SEED 


GROWERS OF 


SEEDS FOR CANNERS 


That’s our business, and we're on the job all 
the time --- giving our stocks the best of care 





OUR THREE HOBBIES: 


Peas, Beals, Sweet Corn 


Address ing — MILFORD, CONN. 








THE EVERETT B. CLARK SEED COMPANY 


ILFORD, CONN. 
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next meeting of the Western association, particulars 
concerning which are published in this issue of THE 
CANNER. On Tuesday afternoon Secretary Wiley left 
for a trip to Colorado, where he will spend several 
weeks, visiting Denver, Colorado Springs, Pueblo, 
Longmont and other cities. 


G. Harry Webster, of the well-known Bel Air, Md., 
firm of Smith, Rouse & Webster, sees a 70-cent mar- 
ket for Maryland tomatoes. “It’s coming sure,” re- 
marked Mr. Webster in talking with THe CANNER 
about the outlook for what Marylanders call the “love 
apple.” “There has been no speculative buying of to- 
matoes this fall; the goods have been wanted to fill 
trade requirements, and they are going into consump- 
tion with a steadiness that is indicative of higher 
prices.” Mr. Webster has been spending part of the 
week in the Chicago market. 


Walter A. Frost, representing the brokers and im 
porters, and Mr. Newton, of Reid, Murdoch & Co., 
representing the wholesale grocery trade, left Chicago 
for Washington, D. C., Tuesday, to appear before the 
Federal Board of Food and Drug Inspection in con- 
nection with questions growing out of the importation 
into this country of certain foreign cured fruits. The 
food officials at Washington have held up certain figs 
shipped from Smyrna to New York and Chicago on 
account of the goods being packed under conditions 
which they do not consider sanitary. Messrs. Frost 
and Newton will endeavor to arrive at a satisfactory 
and equitable adjustment of the situation. 

Secretary Frank E. Gorrell, of the National Can- 
ners’ Association, came on to Chicago Monday to at- 
tend the meeting of the National Executive Committee, 
which was held in this city on Tuesday. Secretary 
Gorrell is devoting the major portion of his time now 
to the publicity campaign for the promotion of canned 
goods consumption and to completing arrangements 
for the Atlantic City convention, which he believes will 
attract a large attendance from all sections of the 
United States. Mr. Gorrell is working with enthusi- 
asm, and he tells THE CANNER that the advertising 
of canned goods in the Ladies’ Home Journal, the 
Delineator, the Saturday Evening Post and other jour- 
nals of national circulation has attracted a large 
amount of attention among consumers. 


THE CANNER AND DRED FRUIT PACKER: 


THE CANNER isn't mentioning any names, but we 
learn that at a birthday dinner at Jonghe’s last 
Thursday at which five all told were present, the ad- 
vertising of canned goods was one of the subjects of 
conversation. The dinner was in honor of a gentle- 
man prominently connected with the canning industry, 
of the four other gentlemen present some were 
leading canners and some prominently identified with 
allied lines. You may know that all were enthusiastic 
on the subject of advertising, for before the matter of 
publicity as a means of increasing the per capita con- 
sumption of canned goods was dropped, every man of 
the party had agreed that he would be one of one 
hundred to contribute $1,000 to a fund of $100,000 to 
be expended in advertising the purity and general 
goodness of canned goods. Their idea wasn’t to ad- 
vertise any certain brands of canned goods either, but 
canned vegetables and fruits as a whole, along the same 
lines as the National Canners’ Association is now con- 
ducting its advertising campaign. 


ONE MILLION DOLLARS REFUSED 

By a canner for his brand. Why? We had the 
brand protected for him in the United States Patent 
Office by registration. Do you know that the same law 
that protects this million dollar brand will protect 
yours, if you register them? Are all of your brands 
protected? If not, why not? Write to the TRADE- 
MARK TITLE COMPANY, Ft. Wayne, Ind., today 


for a full report on your brands. 


CAN FACTORY FOR MEXICO. 
According to a dispatch from Aguascalientes, Mex- 
ico, Dr. L. W. Deemer, an American druggist of that 
place, is preparing to establish a can factory there. 
According to the report, all kinds of tin packages will 
be manufactured. 


A. F. BROWN, SR., PASSES AWAY. 

Augustus F. Brown, Sr., a well-known fruit packer 
of Harford county, Maryland, died at his home at 
Swan Creek, November 20, of necrosis of the liver, 
after an illness of several weeks. Mr. Brown was the 
packer of the Swan Creek brand of goods, which pos- 
sess an enviable reputation. He was a man of high 
character and bore the respect of a very large circle 
of acquaintances and friends. 
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deliver them ready for piling in two minutes. 


face of can. 
usingthis machine. 


Write us for circular and 
sample lacquered can. 


Perfect work and no waste of material. 








_ The Hughlett,Can Lacquering Machine 





The ONLY comprehensive machine for this work on the market. 


Completely automatic, requires only to be fed and cans taken away. 
Capacity 1200 to 2000 cases of 4 dozen each per day. 


Feed your cans to machine and it will lacquer, dry and 





Distributes an even coat of lacquer over whole sur- 
No evaporation of lacquer, no danger of accident by fire in 





SEELY BROTHERS, BLAINE, WASHINGTON 
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GARDEN CITY CANNING COMPANY 


CANNING AND EVAPORATING OF ALL KINDS 
OF FRUIT, TOMATOES, ETC. 


Provo, Utah, Nov. 23rd, 1909. 


U. S. Gas Machine Company, 
Muskegon, Michigan. 

Gentlemen: In reply to yours of a few days ago, will say 
the machine installed last year has been a great money saver 
for us and we have never had to wait a minute for capping 
steels to get hot. We would not try to get along without this 
machine for twice what it cost and when we are in the market 
for another gas machine, we will call on you for it. 

Yours very truly, 
GARDEN CITY CANNING COMPANY, 
Per N. J. Knight, Manager. 





























FIRE INSURANCE AT CANNERS’ EXCHANGE 


ADVISORY COMMITTEE 


LANS! 4 NER orney and 
ING B. WARNER, Attorney and Manager FRANK VAN CAMP, Chairman CHAS. 8. ORARY, Treasurer 
ndianapoiis, Ind. oopeston, Ill. 
5 Wabash Avenue GEORGE G. BAILEY WM. R. ROACH 
CHICAGO Rome, N. Y. Hart, Mich. 


| L, A. SEARS, Chillicothe, Ohio. 


Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 








FIRE INSURANCE 


AT COST 


More than 250 of the most representative Canning 
Factories in the United States have taken advantage of 
our plan and have effected a large saving. 





For full information, address 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHICAGO 
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Want Advertisements. 


Te Inaeure Insertion Under This Heading Copy for Want Advertisements Should be ia 


Thie Offiee 


Not Later Than Tuesday. 
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POSITIONS WANTED. 


FACTORIES. 





WANTED—Position as processor and superintendent of a 

good corn or tomato plant, or both, for the season of 1910. 
Experienced, and can furnish highest references. Address 
**K. M.,’’ care THE CANNER. 





WANTED—A manager and a processor of twenty years’ ex- 

perience wish to correspond with parties in need of an expert 
corn and pea packer. Capable of taking entire charge of busi- 
ness; either old or new plant, or will assist in promoting one. 
Will take stock if desired. References furnished and required. 
Address C. and P., care THE CANNER. 





WANTED—By experienced canned goods salesman, position 

with packer of fancy goods as manager sales department 
or with broker as manager canned goods department. Experi- 
enced in coast fruits and fish. Who wants a hustler that can 
‘*make good?’’ Address ‘‘Makegood Manager,’’ care THE 
CANNER. 





FOR SALE—An up-to-date canning factory; run two seasons: 

fine location; fine and well-equipped buildings, and a good 
business proposition. Address The Rock Creek Canning Co. 
Rock Creek, Ohio. 





FOR LEASE—We wish to lease our factory to the right party 
and take all the pack. You must have sufficient funds to 
guarantee good faith. We are situated in the best tomato 
section of Indiana. We have other business that requires our 
attention. Address ‘‘Mutual,’’ care THE CANNER. 





FOR SALE—Canning factory in heart of the best tomato 
country. Apply G. M. Roudebush, Newtonsville, Ohio. 
FOR SALE—New box and wood factory sacrificed, easy terms. 
Large stock lumber. Healthy locality near Memphis. Own. 

ers inexperienced. Address, Bank, Halls, Tenn. 


MACHINERY. 











EXPERIENCED HELP WANTED. 





WANTED—A well established canning company wants a first 
class mechanic who understands all kinds of conveyors and 

eanning machinery, and the packing of kraut, peas and corn. 

Address ‘‘A,’’ care THE CANNER. 

WANTED—An experienced processor and canning factory 
operator, who can invest $1,500 or more, to join some 

bankers in operating a factory in a good fruit section in the 

Ozark region of Missouri. Ripley County Bank, Doniphan, Mo. 





WANTED—Thoroughly competent superintendent for a large 

corn canning factory. Must be familiar with the machinery 
and capable of managing the help. Do not apply unless you 
have had experience and are steady and reliable. Address ‘‘T. 
E. W.,’’ care THE CANNER. 





WANTED—At once, a competent manager and processor who 

ean and will take stock himself in canning corporation and 
superintend building of a modern canning factory and pickling 
plant with ample capital backing. Plant will be located in 
one of the best truck and fruit growing sections of the Gulf 
Coast of Texas. Party must be capable of taking entire charge 
of business; references exchanged. Address Theo. F. Koch 
& Co., Binz Bldg., Houston, Tex. 








MISCELLANEOUS. 





WANTED—Canning factory at Edna, Tex. Good inducements 
to offer to responsible people. Address R. L. Reeves, Box 
39, Edna, Tex. 





WANTED—To rent a Wisconsin pea canning plant with the 
option of buying. Must be favorably located. Address ‘‘ F. 
[.,’? care THE CANNER. 


WANTED—1909 good red tomato pulp. Must be thick and 
good color, with or without benzoate of soda. Send sample 
and lowest price. Address Thos. Page, Albion, N. Y. 








WANTED—500 barrels tomato pulp, with or without cooperage. 
Address ‘‘Pulp,’’ care THE CANNER. 





WANTED—lI am in the market for a corn canning plant situ 

ated in the Middle West. I want a two or three-line plant 
in good condition; want to operate it next season. Here is a 
chance for one of those packers who are complaining that they 
‘-ean’t make monéy in the canning business’’ to get rid of 
his plant. Describe fully condition of machinery and name 
your price in first letter. Address ‘‘R. R. 250,’’ care THE 
CANNER. 


FOR SALE—Second-hand Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted te 

label dented cans. 

These machines have all the new improvements, and we guar- 
autee them to work as well as new. 

We will allow the full amount paid towards new Knapp Label 
ers any time within one year from date of purchase. 

These devices are new and not contained in second-hand 
Knapp machines offered for sale outside of our house. We 

have no agents. Address The Fred H. Knapp Company, 

Westminster, Md. 


FOR SALE—Zastrow processing kettle complete, used only 
three weeks. A bargain. Address H. F. Sidway, Godfrey, Il. 





FOR SALE—At low price if ordered at once, one practically 

new Knapp No. 2 labeling machine; one practically new 
Knapp No. 3 labeling machine. Address E. C. Shriner & Co., 
Keyser Bldg., Baltimore, Md. 





FOR SALE—Latchford tomato-peeling system complete, with 

two scalders and four coring machines. Capacity, 48 peelers. 
In first-class condition, used one year only. MeMeans & Tripp, 
607 State Life Bldg., Indianapolis, Ind. 


WANTED—Several Model M Corn Cutters. State year made, 
whether right or left hand, present condition and lowest 
cash price. Address ‘‘Indiana,’’ care THE CANNER. 


FOR SALE—. sed hydraulic press, 4-imch reds, racks 6x6, 
weight 24,000 pounds. Address 


Qaurettr bart 


hicago, Ml 











SEEDS. 


FOR SALE—2,00@ pounds pumpkin seed saved from choice 
specimens of Indiana pumpkins. Write The Van Camp 
Packing Company, Indianapolis, Ind. 





FOR SALE—Choice Alaska and sweet peas. The leading can- 

ners are getting their seed peas from this famous pea belt 
of Kewaunee and Door county, as they get the best results. 
Write for price and samples. Algoma Peas Co., Algoma, Wis. 


FOR SALE—PEA SEED. We offer, subject to confirmation 

on receipt of order, all or any part of 2,000 bushels choice 
Alaska seed peas, well handled, good test. Price $4.50 per bu. 
f. o. b. shipping, bags extra, and liberal terms of payment 
will be made to canners. For particulars address ‘‘Seeds,’’ P. 





O. Box 457, Indianapolis, Ind. 
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Have you ever noticed 
how success is imitated? 


We are the originators of the one pipe system, which has proven its 
value to the canning industry. As the 20th Century Gas Machine 
is the only one that will make an absolutely uniform quality of 
Gas, regardless of the changing consumption, it is the only Machine 
that will operate perfectly with the one pipe system. Permit 
us to demonstrate and prove this statement in your factory at our 
expense. The Machine is permitted to be installed in your 
main factory building without affecting insurance rate. 


DURABLE, RELIABLE, SAFE 
CHEAPEST AND MOST EFFICIENT SERVICE. 


‘* Buying any but a 20th Century Gas Machine to save money is like stopping a clock 
to save time.” The difference in service quickly overcomes any difference in price. 


The C. M. KEMP MFC. COMPANY 


BALTIMORE, MD. 



































ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 


Caldwell’s Helicoid 
Conveyor, a_ perfect 
spiral with continuous 





eit dais flight, no laps or rivets. 
CONVEYORS 1 Spiral Conveyors Furnished black steel 
Cable Conveyors or galvanized. 


nee eer peenatens with either link belt- 
ng or fla’ 
ELEVATORS Package Elevators 

Elevator Buckets of all kinds 


POWER Shafting, Pulleys and Bearings. 
TRANS- Machine Moulded Gears—largest list of patterns 
MISSION in existence. 

MACHINERY Machinery for Rope Drive using wire or 


Manilla rope. 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 





Catalog No. 28 will be sent, 
express charges prepaid, te 
anyone interested in eur line 
of machinery. 





Standard Liak-Belt Coaveyor. 


H. W. CALDWELL é» SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Eagineerieg Office—Faulton Building, 50 Chureu Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 
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STECHER 
QUALITY 
LABELS 


ARE THE CHEAPEST IN THE END 


Novel and catchy designs 
Artistic and attractive colors 


THE KIND THAT HELPS TO SELL 


Now would be a good time to 
talk about that new label you 
are going to use next year 


Stecher Lithographic Company 


ROCHESTER, N. Y. U.S. A. 
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THE COLBERT ROTARY TOMATO FILLER 


This machine has a capacity of up to 66 cans per minute. 


SPECIAL FEATURES: 
SINGLE FEED---Automatic Measuring Device adjustable for any 


amount of fill desired; change in fill can be made without stopping machine. 
Takes No. 2 and No. 3 cans up to 6 inches high. 

Collapsing Funnels and Collapsing Plungers obviate damage to the goods. 
Works in automatic line with Hawkins Capping machine. 


Saves labor, saves fruit and makes a better finished product. 
Four machines operated in season of 1909. 


Two by GREENABAUM BROS., Seaford, Del. 
One by J. T. POLK CO., Greenwood, Ind. 
One by FAME CANNING CO., Tipton, Ind. 


TESTIMONIAL 
Sprague Canning Machinery Co., 


Chicago, Il. 4 
Gentlemen :—In reply to yours of the 2nd inst., will say that our experience with the Colbert Tomato 
Filler has been more than satisfactory. The quality is certainly greatly improved and a big gain in 
quantity is also secured. These two features are more important to us than the quantity it will turn out, 
although that is no small consideration as we run the machine 50 to 60 cans per minute with excellent 
results. In our opinion the trade are to be congratulated on finally getting a practicable machine built 
on thoroughly scientific principles. Very truly yours, 
(Signed) J. T. POLK CO., 
Per Ralph Polk, Vice President. 








Greenwood, Ind., October 5, 1909. 


At the Greenwood, Indiana factory, the Colbert machine was used packing Standard Tomatoes 
after stock had been picked over for extras, and cans aimed to weigh 40 ounces after filling. 

The Colbert Filler netted 20 cans from each 46 tbs. peeled stock against the ‘‘M &B”’ Filler, 18 cans 
from each 46 lbs. peeled stock. 

Both styles of filling showing equally well filled cans when cut. 

Variation in weight per can less than % ounce. 











At the Tipton Indiana factory the Colbert machine was used packing Standard Tomatoes from run 
of stock; cans aimed to weigh 40 ounces after filling. 

The Colbert machine netted 56 cans from each 120 Ibs. of peeled stock, against the ‘‘——”’ Filler 53 
cans from each 120 Ibs. of peeled stock. 

Variation in weight of cans from Colbert Filler about % ounce; Cans from the other filler showed vari- 
ations up to 2 ounces per can each way from the 40 ounce weight aimed at. 

| Average speed of Colbert Filler at this factory was 52 cans per minute. 


The following letter covers the experience with the machine at Seaford, Del. 


Seaford, Del., Oct. 16, 1909. 
. Sprague Canning Machinery Co., 

Chicago, Il. 

Gentlemen :—We take pleasure in handing you herewith settlement for the two Colbert Rotary Tomato 
Fillers and two Sprague Universal Liquid Fillers, which we have used during the tomato pack this year. 
Accepting your guarantee that you will before the opening of the 1910 pack add to these machines all 
improvements which the experience of this season showed to be advisable. 

The principle of these machines is all right and away ahead of any Tomato Filler previously made. 
It is exactly what the packers have been calling for,—a machine of large capacity. (Ours ran at 50 cans 
per minute and upward), which will measure the amount of Tomatoes required for each can and place the 

Tomatoes in the can with the least possible damage to the fruit. The machines also make a saving in 
Tomatoes, filling more cans to the bushel than the ordinary fillers do, and the appearance of the goods is 
much better when the can is opened; in fact, it compares with hand packing and at much less cost. 

The result of exhibition made with these Fillers this season should be that you will be able to sell 
all the machines of this type that you care to turn out next season. We compliment you sincerely on the 
great advance made in the art of filling Tomatoes into tin cans, and with best wishes, we remain, 

Yours very truly, 
(Signed) GREENABAUM BROS. 


oe 








At the above factory variations in amount of fill were made as desired; maximum fill demonstrated same 


result of saving as at other points. For further particulars, address 
Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., 5S Wabash Avenue, 





General Agents CHICAGO, ILLINOIS 

















48 THE CANNER AND DRIED FRUIT PACKER. 


AMERICAN METAL MARKET’S FORECASTING OF 
TINPLATE PRODUCTION. 

The following interesting forecast of tinplate 
production is reprinted from the American Metal 
Market, a recognized authority on the subject: 

“We are asked to forecast the production of. tin 
plate in the current year and in the early part of next 
year. Premising that our computations are based 
upon records which in the past have enabled us to 
make forecasts agreeing pretty closely with official 
figures as later published by the American [ron and 
Steel Association, but that on account of the labor 
troubles of this vear forecasts are less certain than 
usual, and noting that we have been surprised, as the 
reader probably will be, at the size of this vear’s tin 
plate output as indicated by the computations, we ob- 
serve first that the average number of the mills in 
operation and the official statistics of production hav« 
shown the following outputs per mill, the figures of 
output referring to tons of 2,240 pounds: 





Year. Mills. Output. Per mill. 
1904 ; . 23 $58,000 1,938 
1905 .. woes ee 493,500 2155 
NR ater re eo a ~64 577 562 2,188 
1907 : ig er ee 229 514,775 2,248 
1908 we wea sue ois 537,087 2,534 


“It will be noted that there was a steady gain in 
output per mill, the greatest gain being from 1907 to 
i908. The 1908 output, at 16 turns per week, 52 
weeks, figured out 6,942 pounds per turn. This is 
really not a heavy output, as mill operations go now, 
since it is no trick, in a well run mill, to average 9,000 
pounds per turn. Some mills do not do so well, and 
we estimate this year’s output conservatively at an 
average of 2,600 tons per mill, which is 7,240 pounds 
per turn per mill. We think this estimate is alto- 
gether too low, but even it shows a surprisingly large 
total output for the year. 

“Mill operations during the second half of this year 
cannot be figured as closely as usual, because while 
the number of mills at which the American Sheet & 
Tin Plate Company conducted operations has been 
pretty well known, the outputs per mill in certain in- 
stances have naturally been much below the maximum, 
as a labor dispute was being broken at those mills. 
However, the company has had go mills operating, at 
which there was no question, as they were formerly 
non-union. Then the independents have had about 
an equal number, at which there was no trouble, so 
that the uncertainty refers to but a fraction of the 
total operations. 


“Just at the middle of the current quart 
pany puts in operation at Sharon and Ne, 
new system, by a regular tonnage scale, with a mini. 
mum guarantee, a part bonus system. Vhis tem- 
porarily sets it back in the matter of production, byt 
in the long run of course it continues to gain. By 
reason of this fact, however, our estimate of opera- 
tions in this quarter do not show as much gain, over 
the operations in the first half of the quarter as would 
otherwise be the case. Our estimates refer, not to the 
number of mills at which operations are conducted. 
but to the number which, if run full, would produce 
the results being reached. Our estimate of an average 
of 230 mills operated in the present quarter, by the 
leading interest and independents, is based upon 227 
mulls in the first half of the quarter and 233 mills in 
the second half. We estimate the equivalent number + 
of mills per quarter this vear as follows: 


the com- 
Castle, a 


Ne MIE a 5. koi ih te 4s HO 6 #8 sso wahnors 4s 236 
Seeond Quarter. ........- me biden a one wee : . 286 
Qe ee 194 
she eS TE CE OT LEE ET TEES Oe . 230 
Average ..... ee Pry Se ee sisi Sas iuetBanea Reg ; 935 

g - 235 


“This average number, at 2,000 tons per mill, brings 
out 611,000 tons, which would beat last year by 74,000 
tons, and the record year, 1906, by 33,000 tons. This 
is rather startling, but we think the year will do that 
and more, too, as the estimate of 2,600 tons per mill 
appears very conservative. It is so conservative that 
we think it will take care of the possibility that the 
output in the mills at which there have been labor 
troubles has been less than we estimate. 

“As we estimate an average of 230 mills running in 
the present quarter, and an average of 235 mills for 
the whole year, it will be observed that we estimate 
the output in this quarter at but a shade smaller rate 
than the average for the whole year. 

“As to next year, the leading interest will, of course, 
have reached a much better rate of output than the 
present, and the new independent mills will begin 
coming in, We make a rough forecast of average 
mills in operation, as follows, compared with this 
vear’s operations: 


Average. 


Ps, 22S ire eck. +. bid alecns- warned S wea Sete Aes 2 
Winer caer Gen, ROOD aan. ons aise d sn. ca bes w2 sph sia egeeae 230 
2 kM | eee re Tere re eee 275 


Secomd quarter, TORO. os. ois ns. cee ciciaies cise s cies one . 300 


“On the basis we have assumed, and assuming fur- 
ther that the orders average up to 100-pound plate, the 




















Pickle and 
Vinegar 


TANKS 


Generators 
and Tank Cars 


Our Tanks are of 
the highest grade 
of workmanship. 


our beveled crozed 
staves make much 
tighter tanks than § 
the square sawed & 
croze generally 


used. 1 , 
sk for Cataloe Wendnagel & Co., Chicago 














HOGG & LYTLE 


Limited 


Growers of 


Peas and Beans 


Head Office 
TORONTO, CANADA 


Branches at 
PICTON, CANADA PORT HURON, MICH. 
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™ FOR SCALDER 4% WASHER 
Packer’s Cans | |" Zp 


POPE || =~! ~ 
“Clean & Bright” 












































in 
P L AT E S The Cox Scalder—(Hot Water) 
This Machine is Extensively Used as an 
Apple Washer 
Pope Tin Plate Co. For Further Particulars Address 
GENERAL OFFICES: EASTERN OFFICE: SPRAGUE CANNING MACHINERY COMPANY 
PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY 5 WABASH AVENUE :: :: CHICAGO, ILLINOIS 









































pereeewre 
CSCC CLG LC Cimen 
MUM eee ee 





THE HAWKINS AUTOMATIC CAPPING MACHINE 


You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 


TESTIMONIAL 
Fox Lake, Wis., Aug. 4, 1909. 








Daniel G. Trench & Co., Chicago: 

Gentlemen: You will no doubt .be pleased to learn that our 
Hawkins Capper has on several occasions been run for hours at 95 cans 
per minute with the regular amount of help. 

Yours truly, FOX LAKE CANNING CO. 
E. S. Woodborne, Supt. 








SPRAGUE CANNING MACHINERY COMPANY 


Daniel G. Trench & Co., General Agents 5 WABASH AVENUE, CHICAGO 




















a 
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output per mill per quarter would be a trifle under 15,- 
000 boxes. This would give outputs in boxes as fol- 
lows: 


Fourth quarter, 1909. ......... cece eee e eee eeeee 3,450,000 
First quarter, 1910. ........ 2. cee eee ee eee ee eeees 4,125,000 
Second quarter, 1910. ........ 62. ee eee eee ee renee 4,500,000 








ASTONISHING RESULTS FROM A ‘‘CANNER’’ AD 


S. I. Sawyer, seedsman, of St. Joseph, Mo., was so 
pleased with the results of a ‘‘For Sale’’ ad. in ‘The 
Canner’’ that he wrote us under date of November 26 


as follows: ‘‘My small ad. in your paper last season 
brought astonishing results, although I started rather 
late.’’ 




















MARKET FOR PINEAPPLES OPENING IN GERMANY— 
CANNING INDUSTRY IN HAWAII. 

The most active new industry in the Hawaiian 
Islands is the growing of pineapples and their canning 
for export. The same industry in Florida is largely 
confined to supplying fresh pineapples to the states 
northward. Hawaii has been shipping practically all 
its canned pineapples to the United States, their value 
in the fiscal year 1907 having been $267,000; in 1908, 
$632,000; and in 1909, $1,229,000. The Hawaiian 
planters are still extending the growing of pineapples, 
and the following report, from Consul-General Robert 
P. Skinner, of Hamburg, indicates a new market outlet 
for their output in Europe: 

“Responsible importers in Hamburg have applied 
at this office for the addresses of first-class exporters 
of Hawaiian pineapples preserved in their own juice, 
without sirup, for which, it is asserted, a considerable 
market already exists, and one which can be greatly 
expanded whenever the Hawaiian fruit packers make 
the direct connections necessary to place their product 
on sale at favorable terms. 

“It is known in this market that an entirely satis- 
factory quality of pineapple preserves is prepared in 
the Hawaiian Islands. Some shipments have reached 
the Hamburg. market via San Francisco, through nu- 
merous middlemen, whereby the price has elevated 
the product to such a level as to restrict the demand. 
If responsible producers can be found, prepared to 
ship to German importers directly, it is believed that 
the cost price, delivered, could be reduced 20 to 30 
per cent. 

“The fruit must be packed in cases of twenty-four 
cans, of a gross weight of two and a half or three 
pounds each, the contents being canned in their own 





juice, and without sirup. Only entire fruit, with the 
core, should be shipped. 

“The duty on the conned fruit is 75 marks per hun- 
dred kilos ($17.85 per 220 pounds) when imported 
from the United States, yo to avoid the payment of 
this high duty the goods are received in the Hamburg 
free port and there. stored until purchasers are found, 
whereupon the contents of the cans are emptied into 
barrels and, in barrels, enter the customs zone upon 
the payment of only 4 marks ($0.952) per hundred 
kilos. It appears to be impossible to ship preserved 
pineapples in barrels over long distances. 

“If large quantities of Hawaiian pineapples are to 
be sold in Hamburg, the price, delivered c. i. f., should 
not exceed 13 marks ($3.094) per hundred kilos. 

“German manufacturers of preserves in sugar have 
expressed a demand for fruit in its own juice of really 
good quality, a demand which is not covered by the 
product now imported from Singapore. A _ better 
grade of fruit arrives from Guadeloupe and Marti- 
nique, but the product of these islands is small and 
is absorbed chiefly in France. The price, moreover, 
of preserved pineapples from the Antilles is so high 
that German manufacturers prefer to use fresh fruit.” 

[The names of Hamburg houses which have applied 
to Mr. Skinner for information, in order to get into 
correspondence with actual packers of Hawaiian pine- 
apples, are filed for reference at the Bureau of Manu- 
factures. | 


GEORGE F. WESCOTT TO ENGINEER UNITED STATES 
CANNING COMPANY’S IMPROVEMENTS. 
George F. Wescott, of Buffalo, N. Y., better known 
to the cannig trade as “Wescott—Buffalo,” will engi- 
neer the extensive improvements contemplated by the 
United States Canning Company. This company, 
with its eleven canneries and two can manufacturing 
plants, shows what enterprise may accomplish. The 
well-known policies of the president of the company, 
Mr. J. Lloyd Jones, seem to have proven winners. 


EAST’S ATTITUDE TOWARD RAISINS HARD TO 
UNDERSTAND. 

In a discussion of the raisin situation, California 
Fruit Grower makes the following comment on the 
attitude of the eastern trade: 

“The attitude of the trade east on raisin prices that 
have been ruling is a little hard to understand, as it 
would seem that buyers might well be taking in a few 
raisins at these cheap prices, as raisins are cheap, and 
whether it may be possible to buy at a shade less later 











CATSUP FILLER, FILLS 6000 
BOTTLES PER HOUR 


PIPE AND FITTINGS. 


BOTTLE FILLING MACHINES 


CHILI SAUCE, CATSUP, “MUSTARD, SALAD DRESSING, PULP, 
CRUSHED FRUITS, GRAPE WICE, AND EXTRACTS. 


BOTTLE WASHERS FOR FILLED BOTTLES. STRAWBERRY WASHERS, FRUIT WASHERS, PORCELAIN LINED 
+--+ SEND TO-DAY FOR DESCRIPTIVE PAMPHLETS. 


MUSTARD FILLER, FILLS 3600 
BOTTLES PER HOUR 


seer 





WE ARE 
SOLE MFGRS. OF 
THE HALLER PATENTS 








WO TRAYS OR CHANGE OF 





UP-TO-DATE 
PRACTICAL LABOR 
SAVING MACHINERY 











MACHINE REQUIRED 








THE JOSEPH F. HALLER CO,, sexownse ro PITTSBURG, PA, 





FILLS NEAT AND ACCURATE 
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IT PAYS 


To investigate when there is a better 
way to do anything. 








It pays handsomely to go into the 


merits of Knapp Labeling and Boxing 
Machines. 


Sixteen years in the successful manu- 
facture of Labeling Machines enables us to 
furnish you with the best obtainable propo- 
sition for Labeling and Boxing cans. 


It pays the user to know about them. Let us send you an outfit on trial. 


Write us for our new catalogue to-day. 


TKE FRED H. KNAPP CO., Westminster, Maryland 























5 ft. 6 in. long, 2 ft. wide, 3 ft. 6 in. high you daily dividends for the rest of your 
Price complete, with pump - $75.00 lifetime, by giving you just the speed you 
ee ast pe See box. Water tube tested to 100 lbs. Has no flues to need to produce the highest grade of 
is Selling weter dec all cae’ Bee use aud write fae Dockiet O-8 work and the most of it. 
ustrating various uses. Profitably applied to any machine requiring variable speeds. 





PAY DAY Comes EVERY DAY if 
you drive your machine through 


“THE REEVES” 
VARIABLE SPEED 
TRANSMISSION 





16 0. K. STEAM BOILER It pays for itself in a short time, then pays 

















re a ec REEVES PULLEY CO., COLUMBUS, - | 





























on or not, present values are based on prices below 
the cost of production, and in that position any com- 
modity that is needed is worth buying. With raisins 
as cheap as they have been selling, there is more 
chance for a loss in buying through an advance than a 
gain through decline, and the loss would be larger 
than the gain, hence the gamble would seem to be all 
in favor of doing business now on the market.” 


There are a few outside prunes offering, says, Cali- 
fornia Fruit Grower in its last issue, at a little lower 
price than recently. It adds that “A few Santa Clara 
30s are learned of as having changed hands at prices 
on a basis of 4!4c¢ to 4%c net, recently.” 





ARMOUR TO PACK STRAWBERRIES? 

Press reports from Ridgely, Md., state that a repre- 
sentative of Armour & Co. has visited that section, 
looking over the prospects of being able to get a suit- 
able location and a sufficient acreage to warrant the 
purchasing or leasing of a plant. It is intimated that 
the factory will put up strawberry fruit sirup. 

PICKLES AND MOLASSES MERGE. 

At Louisville, Ky., Jones Bros., manufacturers of 
vinegar and pickles, and Torbitt & Castleman have 
consolidated and will construct an additional building 
adjoining the present Jones plant. Torbitt & Castle- 
man was organized in 1856 and Jones Bros. in 1896. 


PENDING APPLICATIONS FOR CANNED GOODS 
TRADE-MARES. 

The following trade-marks have been favorably 
acted upon by the Patent Office at Washington, D. C. 
Any person who believes he would be damaged by the 
registration of a mark may oppose it. All inquiries 
should be addressed to the Trade-Mark Title Com- 
pany, Fort Wayne, Ind. : 

Serial No. 35,864. Words ‘‘ Minnesota Club.’’ Owner. 
Foley Bros. & Kelly, St. Paul, Minn. Used on canned fruits, 
canned vegetables, canned oysters, canned shrimp, canned 
salmon steak, canned lobsters, preserved fruits, canned clam 
chowder, canned beans with pork, sauerkraut and roasted 
coffee. 

Serial No. 39,735. Word ‘‘Camel.’’ Owner, Campbell, 
Holton & Co., Bloomington, Ill. Used on canned peaches, 
canned sweet potatoes, canned tomatoes, canned baked beans, 
canned rhubarb, canned spinach, a blend of cane and maple 
syrup, canned salmon, macaroni, rolled oats, tapioca, sago, 
canned sardines, raisins, prepared oats, pepper, cloves, 
rice, olive oil, extract of vanilla, mince meat, pickles, catsup, 
olives, apple jelly, cake flour, corn flour, cornmeal, buck 























HAWKINS UNIVERSAL EXHAUSTER 


View showing top removed 


The best Continuous Automatic Exhauster. Furnished 
any size and any Capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, CHICAGO 
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wheat, wheat flour, mustard, preserves, barley, canned chipped 
beef. 

Serial No, 41,071. Representation of a king and queen jy 
a kitchen. Owner, Pratt-Low Preserving Company, Santa 
Clara, Cal,. Used on canned fruits and canned vegetables 

Serial No. 41,170. Words ‘‘ Pony Express.’’ Owner, Naye. 
McCord Mercantile Company, St. Joseph, Mo. Used on 
canned vegetables, canned fruit, dried fruit, canned hominy 
and canned sauerkraut and roasted coffee. i 

Serial No. 42,435. Word ‘‘Puck’’ and representation of a 
Puck. Owner, Wellman, Peck &+Co., San Francisco, Cal. 
Used on canned fruits, vegetables, salmon, oysters, erah 
lobsters, shrimps and clams, prepared table sauces, coffee, 
tea, pickles, food flavoring extracts, spices, prepared mustard, 
olives and chutney. 

Serial No. 42,685. Words ‘‘California 
Sunlit Fruit Company, West Berkeley, Cal. 
fruits, canned vegetables and canned berries. 


Club.’’ Owner, 
Used on canned 


Serial No. 43,062. ‘‘S. 8.’’ inelosed in a circle. Owner, 
Gustavus C, Street, Houston, Texas. Used on milk and 


cream. 
Serial No. 43,500. Words ‘‘Scottish Chief.’’ Owner, Aus. 
tin, Nichols & Co., New York, N. Y. Used on canned aspara- 
gus, asparagus tips, lima beans, stringless beans, wax beans, 
corn, suececotash, peas, tomatoes, apricots, cherries, peaches, 
pears, plums, and rhubarb, and smoked meat in glass jars. 
Serial No. 44,482. Word ‘‘Red’’ in connection with a ‘‘Q” 
inclosed in a circle. Owner, See & Co., Chicago, Ill. Used on 
eanned fruits, vegetables, fish, succotash and pumpkins. 
Serial No. 44,506. Word ‘‘ Alligator’’ and representation of 
an alligator inclosed in a diamond. Owner, Ruge Bros. Can- 
ning Company, Englewood, N. J; Appalachicola and Cedar 
Key, Fla., and Baltimore, Md. Used on canned oysters. 
Serial No. 44,508. Word ‘‘Franklin’’ and portrait of 
Benjamin Franklin. Owner, Ruger Bros. Canning Company, 
Englewood, N. J.; Appalachicola and Cedar Key, Fla., and 
Baltimore, Md. Used on canned oysters. 
Serial No. 44,510. Word ‘‘ Peacock’’ and representation of 


same. Owner, Ruge Bros. Canning Company, Englewood, 
N. J.; Appalachicola and Cedar Key, Fla., and Baltimore, 
Md. Used on canned oysters. 


Serial No. 44,513. Word ‘‘Turkey’’ and representation of 
a turkey. Owner, Ruge Bros. Canning Company, Englewood, 
N. J.; Appalachicola and Cedar Key, Fla., and Baltimore, 


Md. Used. on canned oysters. 
Serial No. 44,804. Words, ‘‘ Mountain Brand.’’ Owner, 
Hawaiian Cannery Company, Limited, Honolulu, Hawaii, 


Used on canned pineapples. 

Serial No. 45,023. Word ‘‘Railsplitter.’’ Owner, Free- 
man Sardour, Topeka, Kan. Used on canned fruits and 
vegetables. 


USED CANNING MACHINERY. 


Do you want to buy or sell used canning machinery? 
The best way to get in touch with the right parties is 
to insert a small “Want” or “For Sale” ad in THE 
CANNER. 





Anything to buy? Use a CANNER ‘‘Want Ad.’’ 











0. E. McMEANS, 
Am- Soc, M. E. 


Mecfleans & Tripp 


ENGINEERS 


CHAS. A. TRIPP, 
Am. inst. €. &. 








MECHANICAL .e ELECTRICAL 
MACHINE DESIGNERS 


er! 


Design and Superintendence of Construction of 
CANNING PLANTS 


Special Conveyors and Handling Systems. 
607 State Life Bldg. INDIANAPOLIS 



























THE CANNER AND DRIED FRUIT PACKER.’ 


EE 


“AMERICAN” 


American thought,—American machinery,—American 
labor,—have established and here produce 
and distribute the 


STANDARDS OF TIN PLATE 










































































EE (“ANERICAN —=——a = CHARCOAL iG. 
—_ ~ANERICAN= == AA ——CHARCOAE|) 9/) 
AMERICAN EX THA CLEAN =AMERICAN———-AAA— Se es 
Fa SAMERICAN —— -AAAA——CHARCOAL || 
_—— AMER —AAKAA— CHARCOAL 
TAGGERS —— ad DREMIER—— = CHARCOAL 
American Coke American AA Charcoal 
American Best Coke American AAA Charcoal 


American Kanner’s Special American AAAA Charcoal 
American A Charcoal American AAAAA Charcoal 


Classified according to the amount of Coating. 


Note: —AMERICAN COKE is an everyday plate, 
made better today than ever before in this country or 
abroad. Instead of ‘‘substitutes’’ or plates ‘* equal 


to,’’ specify the standard brands —‘‘ AMERICAN.” 


American Sheet an< fin Plate Company 


General Offices: Frick Building, Pittsburgh. Pa. 


Manufacturers of Sheet and Tin Mill Products of Every Description 








DISTRICT SALES OFFICES 


W.H. EATON, - Commercial National Bank Building, Chicago, Il]. | THEO. A. GESSLER, - Hudson Terminal Building, New York City 
W. T. SHANNON, - - Union Trust Building, Cincinnati, Ohio | THOS, W. SIMPERS, - - Pennsylvania Building, Philadelphia, Pa. 
E. M. SPARHAWK, . - - Equitable Building, Denver, Colo. | R. R. HOGE, - - - - Wells-Fargo Building, Portland, Ore. 
JAS. A. SMITH, JR. - 7 - - Ford Building, Detroit, Mich. | I. B. WILLIAMS, - - Crocker Building, Sam Francisco, Cal. 
JAS. R. MILLS, - - - Matson Blanche, New Orleans, La. | W.J. WETSTEIN, - Third National Bank Building, St. Louis, Me. 


JOS. R. -BATES, Frick Building, Pittsburg, Pa. 
Export Representatives: UNITED STATES STEEL PRODUCTS EXPORT COMPANY, New York City 
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THE CANNER AND DRIED FRUIT PACKER. 


BOOKS YOU OUGHT to HAVE 


PROF. DUCKWALL’S New Book 


. Cannin¢gandPreservin 
Course in Canning _ apie 

BACTERIOLOGIGAL TECHNIQUE 
Being a Thorough Exposition of Practi- 


ck Teinata of Mirustinty Getting 478 Pages, 221 Illustrations. Beautiflly Bound in Cloth 


Canned s, and Preserving Fruits @A Practical and Scientific Text Book 
and Vegetables. for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 


Byan Expert Processorand Chemist Processors. 

@LA manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 














A Complete 








This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 

Price $5.00 Postage 29c 
PRICE $5.00 FOR SALE BY 


Order throm Tax Carve cash with open | “THE GANNER” ‘5 Wabash Ave., Chicago 


—a 





























Pa, ae FOR NEW SUBSCRIBERS 


“THE CANNING OF ‘PEAS ”—(Pamphlet) 
Copies of these can be obtained free of charge as 
long as editions last, by addressing 


Sprague Canning Machinery Co., * faba, Ayst"* THE CANNER AND DRIFD 
FRUIT PACKER PUB- 
LISHING CO. 


GOOD BOOKS FOR A 5 Wabash Ave., - Chicago 


Canner’s Library | | ~cac0ccrccoe oor nn 


" me ich we will 
Canning and Preserving, with Bacteriological Tech- Packer for ONE YEAR, for which 


nique, by,,8. W. Duckwall, M. 8.; 600 pages; $5.00 remit Three Dollars (Foreign Subscriptions Five 


= — e and Silage. By Manly Miles, M. D., \ a . 
FR. M. 8. filustrated. 100 pages. 5x7 im Cloth; Dollars’ within the next sixty days. 
50 cts. 

Asparagus. By F. M. Hexamer. [Illustrated. 174 
pages, 5x7 in. Cloth. 50 cents. 

The Book of Cos, By mastent Myrick, assisted by 

D. Shamel, EB. A. Burnett, A. Fulton, B. W. Snow, 
and other specialists. illustrated. Upwards of 500 
pages, 5x7 in. Cloth. $1.50. 

ield Notes on Apple Culture. By Prof.'L. M. Bailey, 
Jr. Illustrated. 90 pages, 5x7 in. Cloth. 75 cts. 

Peach Culture. BY Alexander Fulton. Illustrated. 
204 pages, 5x7 in. loth. $1.00. 

Insects and Insecticides. y oe M. Weed. Illus- 
trated. 334 pages, 5x7 in. Cloth 1.50. 

Strawberry Culturist. By A. 's. Fuller. Illustrated. 
5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By F. 7 Waugh. 
Illustrated. 391 pages, 5x7 in. ticth: © is 

Spraying Crops—Why, When and How. By Clarence 

eed. Illustrated. 5x7 in. 150 pages. Cloth. 50 
cts. 
Order through the CANNER, 5 yrobest Ave., 
Chicago. CASH WITH ORDER 


















































































Bucklin’s THE ART OF 


wy CYCLONE Canning and Preserving 


: 
. Pulp Machine AS AN INDUSTRY 





je tebe Tees Mathios 1 By Dr. Jean Pacrette, of Paris. Formulas and Recipes 
Ketchup and for rownetBicte, Bo Actually Used by the Author and Prominent Packers 
- kin for Canning. 
CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per In offering to the canning trade this work we do so in the 
— ved belief thai it t hensive 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 lbs. : oor Se i as ako i, 
aoe =W ESTERN AGENTS PRICE $5.00 DRAFT WITH ORDER 





FOR SALE BY 


| Sprague Canning Machinery Company, “THE CANNER,” 5 Wabash Ave. Chicago || 
G O- 


f now ~CHICA 
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Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $800.00 
F. 0. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, _ Sele Owners and Manviacurers, Chicago, Illinois. 














The HARRIS PATENT POWER HOIST and CARRYING MACHINE 













Gold under C. 8. Harris Com- 
pany’s gustantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
Ff. O. B. cars Rome, N.Y. For 
further inf ion and catalog 

address 






































© S. HARRIS COMPA:.¥%, Sole Owners & Manufacturers, ROME, N. ¥. 
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Wheeling Cans and 
Solder Hemmed Caps 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place — 


Plenty of it. 


@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


WHEELING CAN ComPANyY, 
OLIVER 2. JOHMOON, Prosuesat j 
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